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FOREWARD 


As thoughtful people we are 
grateful to the God who causes the 
rain to fall and the sun to shine 
on our broad lands to make them so 
richly fruitful. 


We admire the skillful artists 
(good cooks surely are such) who 
take all our abundant produce and 
form everything into the tasteful 
dishes that raise our spirits and 
nourish our bodies. 


But every artist needs an 
appreciative audience. The audi- 
ence of the cook is the patron who 
dines upon the food.... So we wish 
all the cooks who do their home- 
work with this book good luck in 
production. And we wish the diners 
they serve joy in consumption. 


The French people are said to 
be the philosophers of good cook- 
ing and eating. They wish one an- 
other "Bon appétit" rather than 
"Good food. 


And there is a saying variously 
attributed to either the Greeks, 
the Chinese, or the Luxemburgers, 
"Hunger is the essential condi- 
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COUNTRY COOK'N CORRECTIONS 


Page 19, Beef Spread: 
y й add 3 oz. chipped beef 


" 51, Zucchini Bread: 
add 3 c. flour 
3/4 tsp. salt 


" 90, Date Cake: 
add 1 tsp. cocoa 


" 218, Icicle Pickles: 
let stand 1 week 
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KITCHEN PRAYERS 


AT THE TABLE 
hold hands around this table, 
Met Lord, to remind ourselves of 


the hands that have made this food 
ible. 
vac hand, which is always moving 
over the earth, as sun and rain 
d life; 
the farmer s hand, which sows the 


d; 

The trucker's hand which loads the 
grain; і 

The laborer's hand at the factory; 

The grocer's hand which sells to us; 

Then there's Mom's hand which has 
cooked and prepared this meal. 

For all these hands we give you 
thanks. May our hands be strength- 
ened in love so they can reach out 
to others as they have reached to 


us. AMEN 


Bless us, Oh Lord, 
and these Thy gifts 
which we are about 
to receive from Thy 
bounty, through 
Christ Our Lord. 


AMEN 


Great God, we praise Th: i 
e y gracious care, 
Мыс does our daily food prepare; 
0 bless the earthly food we take; 
And feed our souls for Jesus' sake. 
AMEN 


TABLE GRACES 


» No elbows on table at mealtine. 
No speaking with food in mouth. 
Chewing with mouth closed. 

No smacking. 

No eating in a rush. 
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Ann Kultgen 


Thank God for dirty dishes 
they have a tale to tell 
While other folks go hungry 
we're eating very well. 
With home and health 
and happiness we shouldn't 
want to fuss, for by this stack 
of evidence 
God's very good to us. 


IN THE KITCHEN 


О God, forgive me that I've ever 
thought that prayer doesn't work. I 
hadn't read the recipe, assembled the 
proper ingredients in the right order, 
turned on the oven nor followed the 
directions. Lord, if it isn't too 
late, teach me to pray. AMEN 


Hark to the chimes! 
head! 

Lord, we thank Thee for this our 
bread. AMEN 


Come, bow thy 


bout the Catholic De | 
ue die eed workers returning from L 
women convention? Tragically enough, b 
their bus overturned and rolled down i 
не embankment, killing them al], 


arly gates an embarassed ЧЭ 

at ee explained that Heaven was | ] 

2711 and he'd have to put them up 

(down) in Hades until the new sub- : E 

division was completed. | 1 Бог 
Y Дд 

Three weeks later a frantic Satan | f 

called Peter, beggiug that he take ( 1 17 


the women back. 


= 


"But I'm still having housing { 
troubles," replied St. Peter. : 1 


"Troubles?" roared Satan. "You bow 
don't know what trouble is! What { 
with their cake bakes, rummage sales 

and bazaars, do you know those bless- Р 
ed women are only $30 short of air- | ] 
conditioning this place?" е 
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rn 
pe? 1 cup butter 
1/2 сир light corn SyTUP 1 tsp. vanilla 

from the start of boiling 


1 in. 
ы ж. over popcorn. Bake 1 hour 


Stir every 15 min. 


Jacklyn Lippe 


BAKED CARMEL CORN 


1 cup butter or margarine 
2 cups firmly packed brown sugar 
1/2 cup light or dark corn syrup 
l tsp. salt 
Bring to a boil, stirring constantly. 
Then boil without stirring for 5 min. 
Remove from heat. 
Stir in: 1/2 tsp. baking soda 

ltsp. vanilla 
Gradually pour over 8 qts. popped corn, 
mixing well. Turn into 2 large shallow 
baking pans. Bake in 250° oven for 1 hr. 
Stir every 15 min, Remove from oven and 
Cool. Break apart. 
ENJOY! 


Melt: 
Stir in: 


Bernice E. Haase 
Margie Lallensack 


12 


CARMEL CORN 


2 c. brown sugar 

1 с. butter 

1/2 с. dark corn syrup 

l tsp. salt 

1/2 tsp. baking soda 

5 qts. popped corn - unsalted 
lc. salted peanuts, if desired 


Pop corn: put in roaster in warm oven 
(250?) until all is popped. 


Syrup: combine all ingredients except 
baking soda and bring to boil.  Boil 
5 min. Remove from heat and stir in 
baking soda. Pour over corn at once. 
Bake in oven for 1 hr. at 250°, Stir 
every 15 min. Store in covered 
container. 


Kathy Kirschner 


MY CREED 


"To laugh when the clouds 

are the darkest, 
To smile in the midst of pain, 
And remember the golden promise 
Of the rainbow after rain. 
To say a kindly word 
To all who pass along 
To keep content within my heart 
And on my lips a song." 
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тан real 
ice Chex се 
en Hat Chex cereal 


11 cups mixed nuts 


Melt margarine in 

an over low heat. Stir in seasoned salt 
and Worcestershire sauce. Add Chex | 
cereals and nuts. Stir until all pieces 
are coated, Heat in oven 45 min, Stir 
every 15 min, Spread on absorbent paper 
to cool, 


Heat oven to 250°. 


Substitutions: 

Instead of Chex cereals try adding 
Cheerios, pretzels, and corn curls. 
Replace the seasoned salt with 3/8 tsp. 
onion powder and 3/8 tsp. salt -- or -- 
3/8 tsp. garlic powder and 3/8 tsp. salt. 


Marlene Bahr 


PARMESAN PUFFS 


т mayonnaise 

1/2 cup grated Parmesan cheese 
1/4 cup chopped onion 

Snack rye bread 


S and spread 1 T. of 
ch slice of bread, 
Oven at 425° ab 

wn and bubbly, bt 


14 Gert Pierre 


Combine ingredient 
mixture on ва 
1n preheated 


Or until bro O min. 


NATURAL MUNCH 


2-1/2 qts. popped coru 
1 cup cocktail peanuts 1/3 cup honey 
1 cup wheat germ 1/3 cup water 
1/4 cup butter, melted 1/2 tsp. salt 


l cup sugar 


In large greased bowl toss together pop- 
corn, peanuts, and wheat germ. Set aside. 


In 1 qt. saucepan stir together remaining 
ingredients. Cook over medium heat, 
stirring constantly, until sugar is dis- 
solved and mixture begins to boil. 
Continue cooking until mixture reaches 
250? or hard ball stage on candy ther- 
mometer. 


Pour slowly over popcorn mixture, stirring 
to coat. Spread in 2 greased 15-1/2 x 
10-1/2" jelly roll pans. Bake at 250? 

45 min,, stirring every 10-15 min. Leave 
in pans, stirring frequently until cool. 
Makes 3 qts. 


MY FRIEND 


Now all along life's bumpy paths 

There are so many tears and laughs 

that in the corners, God tucks friends, 

So when you're goin' round the bends 

You get a lift, perchance a smile. 

They're little things, but help a pile; 

And God hunts people just like you 

To fill those bends, and guide folks 
through. 
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GRANOLA 
i ld-fashioned 
1 18-02. pkg. quick or о 
: oats, uncooked (6 cups) 
2 cups flaked or shredded coconut 
1-1/2 cups wheat germ 
1-1/2 cups chopped pecans 
1-1/2 cups ground roasted soybeans, 
unsalted 
3/4 cup toasted sesame seed 
1-1/2 tsp. salt 
3/4 cup honey | 
3/4 cup vegetable oil 
1 tsp. vanilla 


In a very large bowl combine oats, coconut, 
wheat germ, pecans, soybeans, sesame seed, 
and salt. Stir in honey, oil, and vanilla, 
Mix thoroughly. Divide mixture into four 
equal parts. 


Bake 1/4 of oats mixture in a 13 x 9" 

pan in preheated 350? oven for 20-25 min. 
or until golden brown, stirring occasion- 
ally. Cool. Stir with a fork until 
crumbly. Repeat for each remaining quarter 
of oats mixture, Serve with cold milk. 
Store in tightly covered container in the 
refrigerator. Makes 13-14 cups. 


Note: Roasted soybeans can be ground in 
the blender. To toast sesame seed, place 
ina shallow pan and bake in a preheated 
350° oven about 15-20 min. or until 
lightly browned, 
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CREAM CHEESE QUICHE 


4 bacon slices, cooked and crumbled 

1 8-oz. pkg. cream cheese, softened 

2 tbl. milk . 

2 eggs, slightly beaten 

1/4 c. grated Swiss cheese 

2 tbl. chopped chives, optional 

2 tbl. chopped green pepper, optional 
1 pie shell, unbaked 


Sprinkle bacon along bottom of pie 
shell. Beat cream cheese with milk 
and eggs until smooth and blended. 
Add remaining ingredients and spoon 
over bacon in pie shell. Bake at 
375° for 40-45 min. until set. 
Garnish with bacon strips. 


Sister Dulcetta 


DIP 

2 pts. small curd cottage cheese 

1 pt. sour Half & Half 

2 8-oz. pkg. cream cheese 

Blend and thin with milk. 

Add 1 or 2 tbl. dried onion soup (to 
taste) and 1/2 jar of chopped stuffed 
olives. 


Roberta Hypki 
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CHEESE BALL 


. cream cheese 
d Neon Cracker Barrel cheese, 
'^gharp cheddar, grated 
1 tsp. worcestershire sauce 
1 tbl. chopped onion 
1 tbl. chopped green pepper 
1 tbl. chopped pimiento 
Dash of salt 
Dash of cayenne 


Cream above ingredients. Put into re- 
frigerator until hardened. Then roll 
jn chopped walnuts and shape into ball. 


Leona Riley 


When you marry him, love him. 

After you marry him, study him. 

If he is secretive, trust him. 

If he is sad, cheer him. 

When he is talkative, listen to him. 

When he is quarrelsome, ignore him. 

If he is jealous, cure him. 

If he cares naught for society, coax 
him. 

If he favors society, accompany him. 

When he deserves it, kiss him. 

Let him think how well you understand 
him, 

But never let him know you manage him. 


18 


CHEESE BALL 


2 8-oz. pkgs. cream cheese 

1 8-1/2 oz. can crushed pineapple, 
drained (room temperature) 

2 c. chopped nuts 

1/4 c. chopped green pepper 

2 tbl. chopped onion 

1 tbl. seasoned salt 


To softened cheese add 1 c. nuts, pine- 
apple, green pepper, onion, and salt. 
Form into bali and roll in the other cup 
of nuts. Refrigerate until ready to 
serve. 


Bernice Emmer 


BEEF SPREAD 


Cream: 
8 oz. cream cheese 
1 tbl. mayonnaise 


Add: 

1/4 c. chopped onion 

l or 2 large pickles 

l tbl. worcestershire sauce 
Dash of garlic salt 


Serve with crackers. 
Sheila Ploof 
If nature did not give you that 
which is yours by right 


Just nibble at these dainties to 
give you an appetite. 
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SPINACH DIP 
1 hopped onion 
Поа {тосеп spinach, thawed 
; (drain very thoroughly to remove all 
liquid), squeeze; or press with back 
of spoon through a strainer. Chop 
quite fine. 


2 c. salad dressing or mayonnaise 

Salt and pepper to taste 

Mix well, chill, and serve with vegeta- 
bles or crackers. 


SWISS CHEESE SPREAD 


1/3 c. mayonnaise 

1 tbl. white wine 

1/2 tsp. lemon juice 

1/4 tsp. prepared mustard 

Dash of each: garlic powder, salt, 
pepper, and nutmeg 

2 c. finely shredded Swiss cheese 


Combine all ingredients and chill. Can 


be shaped on a serving board to resemble 
a pine cone. Garnish with nuts. 


Winners never quit, 
Quitters never win. 
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SHRIMP DIP 


1 10-02. can frozen condensed cream of 
shrimp soup, thawed 

8 oz. cream cheese, softened 

1 tsp. lemon juice 

Dash garlic powder 

Dash paprika 


With an electric mixer or rotary beater, 
gradually blend soup and other ingredi- 
ents; beat just until smooth. Overbeating 
will make dip too thin. Chill. Serve as 
a dip with crackers, chips, vegetables, 
etc.. Makes about 2 cups. 


Karen Wellert 


DIP 


2 c. mayonnaise 

1 c. cottage cheese 

3/4 c. chives 

l tsp. salt 

1/2 tsp. seasoned salt 

l tsp. pepper 

1 tsp. garlic salt 

1/2 tsp. celery seed 

l tbl. plus 1-1/2 tsp. horseradish 

l tbl. plus 1-1/2 tsp. worcestershire 
sauce 


Mix above ingredients. Very good dip for 
tomatoes, cucumbers, celery, carrots, 
peppers, cauliflower, and mushrooms. 


Jean Lemberger 


21 


POOR MAN'S FONDUE 


8 oz. aged Cheddar cheese 
8 oz. Swiss cheese 

2 tbl. flour 

1/2 tsp. salt 


4 tsp. pepper 
oe garlic (rub around fondue pot) 


1 12-oz. can beer 


Mix flour, salt, and pepper with beer, 
Heat beer slowly; add cheese, stirring 
constantly. 


Donna D'Angelo 


VEGETABLE DIP 


c. Hellmann's mayonnaise 
с. Sour cream 

tbl. dried onion flakes 
tbl. dried parsley 

tbl. dill weed 


tsp. Lawry seasoned salt or Beaumonde 
seasoning 


тэнэг 


Mix well all ingredients. Refrigerate. 
Delicious with raw vegetables such as 


cauliflower, celery, cucumber slices, 
carrots, etc. 


If a stronger dip is desired, add 2 tbl. 
of above seasonings. 


Sheila Ploof 


Ruth Blecha 
Leona Riley 
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COCKTAIL MEATBALLS 


1 lb. ground beef 

1/2 c. bread crumbs 

1/3 c. minced onion 

1/4 c. milk 

l egg 

1 tbl. parsley flakes 

1 tsp. salt 

1/8 tsp. pepper 

1/2 tsp. worcestershire sauce 
1/4 c. shortening 

1 12-oz. bottle chili sauce 
1 10-02. jar grape jelly 


Mix the first nine ingredients. 
shape into balls. 
skillet. 


Gently 
Melt shortening in 
Brown meatballs. Remove fat. 


Heat chili sauce and jelly in skillet, 
stirring constantly until jelly is 

melted. Add meatballs and stir until 
coated. Simmer uncovered 30 minutes. 


Arlene Huiras 
Eileen Hochstein 


POTATO CHIP DIP 


1 16-oz. half & half sour 

1 8-oz. cream cheese 

1 bacon & onion dip (056 oz.) 
1 toasted onion dip (056 oz.) 


Mix well all together and ready for use. 
Coach Lite Lanes 


Carol Michiels 
Marinette, Wi. 
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CRABMEAT SPREAD 


2 8-oz. cream cheese 
1 can crabmeat 
Lemon juice 
Garlic powder 
P 


Mix the above. Frost with cocktail 
sauce, Keep warm on à hot tray. Serve 
with crackers. 


Leona Riley 


RECIPE FOR A DAY 


Take a little dash of cold water 
And a little leaven of prayer 

Add a little bit of sunshine gold 
Dissolved in the morning air. y 


Add to your meal some merriment, 
And a thought of kitch and kin; 

And then as your prime ingredient 
A plenty of work thrown in. 


But spice it all with th 
tose e essence of 


And a little whiff of 
а р1а 
Let a wise old Book and slanes above 
Complete the well-made day. 
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CRAB-STUFFED MUSHROOMS IN SAUCE 


1 lb. fresh mushrooms 1" dia. 

1/4 cup melted butter 

3 tbl. fine dry bread crumbs 

3 tbl. butter, melted 

2 tbl. finely chopped celery 

1 tbl. finely chopped pimiento 

1/2 tsp. dry mustard 

1/2 tsp. instant minced onion 

1 7-1/2 can crab meat, drained, flaked, 
cartilage removed 


1/2 cup dairy sour cream 
1/2 cup mayonnaise 

3 tbl. milk 

2 tsp. lemon juice 

1 tsp. prepared mustard 


Remove stems from mushrooms. Place 
unfilled mushrooms, rounded side up, 

on baking sheet. Brush tops with 1/4 
cup melted butter. Broil 3-4" from 

heat for 2-3 min., till lightly browned. 
Remove from broiler. Combine bread 
crumbs, the 3 tbl. melted butter, celery, 
pimiento, onion, and dry mustard, Stir 
in crab meat. Turn mushrooms; fill each 
with crab mixture. 


In flat blazer pan of chafing dish 

combine sour cream, mayonnaise, milk, 

lemon juice, and prepared mustard, Cook 
and stir over hot water (bain-maire) 

till hot. Arrange filled mushrooms, 
rounded side down, in sauce. Heat through. 
Makes 36 to 48 appetizers. 


Mary Schils 
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NOTES TO MYSELF 
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HINTS for the home bar 


(1-1/2 oz.) or a measuring 


More 
Have а JIBB A dash is equal to sever 


glass on and, 
or eight drops. 


se granulated sugar to avoid 
nd to assure thorough dilution, 
sugar, 


Always u 
caking а ү 
Do s use confectioners' 


Do not allow a shakerful to stand too 
long with ice---for drinks go flat from 
excessive dilution. 


Shake all cocktails that contain fruit 
juices. Others should be stirred. 


Some hosts pre-cool both liquor and 
glassware, It's a good practice. 


Be sure to slice or squeeze fruit just 
prior to use, If left to stand, fruit 
and fruit juices go stale, even under 
refrigeration. 


Protect vermouth from air. 
a delicate, fragile wine. 
tightly corked. 


It's actually 
Keep cool, 


Keep glassware right side up. Otherwise 

s eris which are liable to be re- 
ined after washi i i 

drinks flavor, — ^' "ӘУ easily muin а 


foes drink is never better than the 
iquor brand used. So choose it with 


сате---ЕНеге is no substi 
quaii stitute for 


Never, never---skimp on ice! 
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BRANDY OLD FASHIONED 


Saturate small sugar cube with dash of 
bitters, in an old-fashioned glass. Add 
a splash of club soda, muddle sugar and 
bitters, and stir. Add twist of lemon 
peel, brandy, and large ice cube. Stir 
again and serve with cherry and slice of 
orange, if desired. 


BRANDY MANHATTAN 


Stir 2 oz. brandy, 1 oz. sweet vermouth, 
dash of bitters (if you insist) in mix- 
ing glass with cracked ice or ice cubes. 
Stir into chilled cocktail glass. Add 

cherry and serve. 


BRANDY EGGNOG 


Put 1-1/2 oz. of brandy in a cup or 
glass, add 4 oz. eggnog mix to fill, 
sprinkle with nutmeg. Prepared dairy 
eggnog is an excellent timesaver. 


BACARDI COCKTAIL 


Juice of half a lime or lemon 
1/2 tsp. granulated sugar 

2 or 3 dashes grenadine 

1 jigger of rum 


Mix thoroughly; shake well with finely 
chipped ice. 
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MINT JULEP 


4 sprigs fresh mint 
1 tsp. sugar 
Dash of water 
2 oz. Bourbon 


Crush mint and sugar in water in a 
tall glass. Pack cracked ice to top 
of glass and add liquor. Stir until 
the glass frosts. 


GIN 'N TONIC 


Juice and rind 1/4 lime 
1 jigger (1-1/2 oz.) gin 
Schweppes Quinine water (tonic) 


Squeeze lime over ice cubes in a tall 


glass. Add rind and pour in gin. 
Stir; then fill with tonic. 


RUM ’N COLA 

Juice and rind 1/4 lime 
1 jigger light rum 

Cola 


Squeeze lime over ice cubes in a 
tall glass. Add rind; pour in rum. 
Fill with cola; stir, 
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ALEXANDER 


1 part fresh cream 

1 part Creme de Cocao 

1 part Southern Comfort or gin or 
brandy 


Shake thoroughly with cracked ice; 
strain and serve in cocktail glass. 


LEMON COOLER 


1 jigger (1-1/2 oz.) Southern Comfort 
Schweppes Bitter Lemon 


Pour Southern Comfort over ice cubes 
in tall glass. Fill with Bitter 
Lemon; stir. 


STINGER 


1 jigger (1-1/2 oz.) brandy 
1/2 jigger white creme de menthe 


Shake with cracked ice till chilled. 
Strain into a cocktail glass. 


DAIQUIRI 


Juice of 1/2 lime or 1/4 lemon 

1/2 tsp. sugar 

1 jigger (1-1/2 oz.) Southern 
Comfort 


Shake with cracked ice until the 
shaker frosts. Strain into glass. 
31 


DRY MARTINI 


4 parts gin or vodka 
1 part dry vermouth 


Stir with cracked ice and strain into 
glass, Serve with green olive or 
twist of lemon peel. 


ROB ROY 


1/2 jigger sweet vermouth 
1 jigger (1-1/2 oz.) Scotch 
Dash of Angostura bitters 


Stir with cracked ice and strain into 
glass, Serve with a twist of lemon 
peel, 


SCREWDRIVER 


1 jigger (1-1/2 oz.) vodka 
Orange juice 


Put ice cubes in 6 oz, gla A 
vodka and fill with dise. t a 


MARGARITA 


1 jigger white Cuervo tequila 
i Oz, Triple Sec 

92. fresh lime or lemon juice 
Moisten rim 
dip in salt, 
ice; strain, 


of glass with fruit rind; 
Shake well with cracked 
Sip over salty glass rim. 
32 
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PARTY PUNCH 


1 46-02. can Hawaiian Punch 
1 25-oz. bottle sour mix 

1 25-oz. bottle 7-Up 

1 25-oz. bottle vodka 


Stir. Add ice ring made of 7-Up. 
Could be made without liquor. 


PUNCH 


1 48-oz. jar cranberry juice cocktail 

1 12-oz. can frozen lemonade 

2 l-qt. bottles sparkling water or 7-Up 
or l of each 

3/4 bottle gin or vodka 


Stir. Add ice ring made of soda 


GRASSHOPPER 


1 pt. Dairy Queen ice cream 
8 oz. green creme de menthe 
(1/2 oz. + 1/2 tsp.) 
1-1/4 oz. white creme de coca 


Let Dairy Queen stand at room temperature 
until soft enough to scoop. Whip the 
ingredients in blender until smooth. 
Makes 2 drinks. 


Violet VandeBoom 
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SCARLET O'HARA 


z. cranberry juice 
5 ын Southern Comfort 
2 oz. grenadine 
1/2 tsp, lime extract 


6 ice cubes in blender. Add 
Tnevedientes blend until ice is gone, 
Serve straight up or on the rocks, 
Makes 4 drinks. 


Leona Riley 


BLOODY MARY 


2 jiggers tomato juice . 
1/3 jigger fresh lemon juice 
Dash >f worcestershire sauce 
l jigger (1-1/2 oz.) vodka 
Salt and pepper to taste 


Shake with cracked ice till chilled, 
and strain draink into a 6 oz. glass. 


GIMLET 


4 parts gin or vodka 
l part Rose's sweetened lime juice 


Shake with cracked ice and strain 
into glass. This drink's unusual 


flavor offers a refreshing change 
of pace, 
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HEAD & SEEMANN CHAMPAGNE PUNCH 


1 12-02. can frozen orange juice 
concentrate 

1 12-oz. can frozen lemonade concentrate 

2 6-oz. cans frozen pineapple juice 
concentrate 

l qt. diet or regular gingerale 

l qt. sparkling water 

1-1/2 qts. water (or less) 

l or 2 bottles champagne 


Roberta Hypki 


SHARI'S PUNCH 


1 10-oz. pkg. raspberries 
1 10-о2. pkg. strawberries 
7 oz. can lemonade 

2 qts. Club soda 


Partially defrost frozen fruit; 
add lemonade and club soda. 


Tip: If a punch recipe calls for white 
soda, freeze a ring mold, ice cubes, or 
block of ice out of white soda and add 

to the punch to keep it cool. 


If a punch recipe calls for Club 
soda or gingerale, freeze your ice ring 
or block out of Club soda or gingerale. 
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RHUBARB WINE 


rhubarb and water. Let 
d E Drain with cheesecloth 
{боп squeeze, just let drain). Dis- 
solve 3 lbs. sugar per gallon and juice 
of l lemon per gallon. Let stand and 
skim off each day for 3 days. Put in 
gallon jars with cork on loosely. 


Johanna Miller 


BEET WINE 


8 lb. beets (don't peel) 
3 oranges, cut up 

l oz. yeast 

6 lbs, sugar 

1 lb. raisins 


Cut beets into small pieces; boil in 
water until tender. Drain water off 
and discard beets, Add 3 qts. water 
to beet water. Add other ingredients 
except yeast. Add yeast when mixture 
is cool. Let stand 9 days, stirring 
once a day. Drain and bottle. 


Tastes like Mogan David wine. 


Johanna Miller 


Lord, help me to remember that nothing 
is going to happen to me today that you 
and I together can't handle. 
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5 cups water 

2 cups sugar 

12 o2. can orange concentrate 

12 oz. can lemon concentrate 

2-1/2 cups brandy or Southern Comfort 
2 cups water 

4 green tea bags Tender Leaf 


Bring the 2 cups water to a boil; add 
tea bags; let stand until cool. Boil 
5 cups water with sugar and cool. Mix 
rest of ingredients together. Put all 
the cool water mixtures together; add 
the other mixture and stir well. Put 
in freezer at least 12 hours before 
using. To serve: fill glasses 2/3 
full of mixture; add either sour 50-50 
or 7-Up to fill glass. 


Florence Deheck 
Mary Wenninger 


HOT MOCHA MIX 


l cup unsweetened cocoa 

2 cups sugar 

2 cups nonfat dry milk solids 

3/4 cup instant coffee 

l quartered vanilla bean or 1 tsp. of 
either ground cardamon, nutmeg or 
cinnamon 


Mix well. Store in airtight container. 

To serve: add 3 or 4 tsp. to cup or small 
mug of hot water. Top with dab of 
whipped cream or marshmallow, if desired. 
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INSTANT COCOA 


Nestle's Quik : 
i я powdered dry milk 
6 oz, dry powdered cream 
Sugar to taste, if desired 


Mix well and store in covered container, 
1/3 c. mix to lc. boiling water. 


Myrtle Kleckner 


VODKA OR BRANDY SLUSH 


Boil and cool: 
2 c, sugar 
lc. water 


8 c. cold water in a clean 5 qt. ice cream 
pail. Add: 

Sugar water 

2 12-02. cans frozen orange juice 

2 12-oz. cans frozen lemonade 

1 12-02. can frozen pineapple juice 

2 cans Gin, Vodka or Brandy 


(Using the 12 oz. empty can from the juice 
for measuring Vodka or Brandy) 


Freeze to slush - stirring every few hours. 
Serve in 10 oz. glasses - 1 ice cream scoop 
to a glass - add white soda. 

Very good for holidays, bridal showers, etc 


Loretta Meyer 
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CAFE VIENNA 


1/2 cup instant coffee 

2/3 cup sugar 

2/3 cup nonfat dry milk pwd. 
1/2 tsp. cinnamon 


Stir ingredients together. If possible 
process in blender until powdered to 
reduce bulk, Place 2 rounded tsp. in 
cup for each 6 to 8 oz, of boiling water. 
Makes 1 cup dry mix; enough to make 20 
cups at 35 calories each. 


SUISSE MOCHA 


1/2 cup instant coffee 
1/2 cup sugar 

1 cup nonfat dry milk pwd. 
2 T. unsweetened cocoa 


Follow same instructions as for Cafe 
Vienna. Each cup is 40 calories. 


CAFE CAPPUCCINO 


1/2 cup instant coffee 

3/4 cup sugar 

1 cup nonfat dry milk pwd. 

1/2 tsp. dried orange peel, mashed in a 
mortar and pestle 


Follow same instructions as for Cafe 
Vienna. Each cup is 40 calories. 
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EGGNOG ROYALE 


2 egg yolks 
1/4 tsp. salt 
3 tbl. sugar 


1/3 c. sugar 
а milk 

2 egg whites 
1 tsp. vanilla | 
1 pt. chocolate ice cream 

] tbl. instant coffee powder 


Beat the 1/3 c. sugar into egg yolks; 
add milk, coffee powder, and salt. 
Cook and stir over med. heat until 
mixture coats a metal spoon; cool. 
Beat egg whites until soft mounds 
form; gradually add the 3 tbl. sugar, 
beating until soft peaks form. Fold 
egg whites and vanilla into custard 
mixture. Chill about 3 hrs. Pour 
into punch bowl or individual cups; 
top with small scoops of ice cream. 
Approx. 12 servings. 


QUANTITY FRUIT PUNCH 


3 qts. pineapple juice 

1-1/2 c. lemon saree 

3 c. orange juice 

1/3 c. lime juice 

2-1/2 c. sugar 

lc. lightly packed fresh mint leaves 

4 l-pt. 12 oz. bottles gingerale 

2 l-pt. 12 oz. bottles carbonated 
water 

1 pt. fresh strawberries, quartered 


Combine juices, sugar and mint; chill. 
Just before serving, add remaining in- 
gredients; pour over cake of ice in 

punch bowl. Makes 75 4-oz. servings. 
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CHOCOLATE SYRUP 


1/2 c. cocoa 
lc. water 
1-1/2 c. sugar 
Dash of salt 


Boil 3 min.; add 2 tsp. vanilla. 
Seal hot. 


Good on ice cream and puddings. 
Excellent in warm or cold milk. 


Leona Riley 


CAMPER'S COCOA 


1-1/2 c. sugar 

1/2 c. cocoa 

lc. creamora (or any powdered cream) 
2 c. powdered milk 

3/4 tsp. salt 

Mix well. Add 3 to 4 tsp. to cup of 
hot water. 


Violet VandeBoom 


A friend is: 

A push when you've stopped 

A word when you're lonely 

A guide when you're searching 
A smile when you're sad 

A song when you're glad. 
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SUMMER DRINK 


/4 cup powdered Tang or Kool-aid 


3, А 1 
2 cups vanilla ice cream 


1-1/2 cups milk 
Squirt of vanilla 


11 ingredients in blender on 
110415 Ї like it best with Tang. 


Marlene Bahr 


SLUSH 


7 cups water 

2 cups sugar 

12 oz. can lemonade concentrate 

12 oz. can orange juice concentrate 
2 cups whiskey or brandy 


Boil sugar and water; let cool. Mix 
last 3 ingredients; add to cooled sugar 
and water, Pour into a large container 
and freeze. Stir occasionally. 


Judie Jacoby 


TOMATO COCKTAIL 


1-1/2 peck tomatoes 


Parsley 
2 green peppers, chopped 
3 onions, chopped 
1 stalk celery, chopped 
Boil 1/2 hour slowly, Strain, Add a scant 


Bring to 4 


1/2 cup sugar and 1/4 cup salt, 
Put in jars and process for 15 min. 


boil. 


Marlene Bahr 
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7-UP CHRISTMAS BOWL 


2 pkg. (10-oz. each) frozen red rasp- 
berries in syrup, partially thawed 

1 12-oz. can frozen lemonade concentrate, 
thawed 

1 46-02. can pineapple juice 

2 32-0z. each bottles 7-Up, chilled 


Place raspberries and lemonade in blender. 
Process until smooth, Strain into punch 


bowl. Discard seeds. Stir in pineapple 
juice. Just before serving, slowly add 
7-0р, Makes 4-1/2 qts. Good with straw- 


berries, also, instead of raspberries. 


Marlene Bahr 


RUSSIAN TEA 

2 cups instant tea with lemon 

2 cups sugar 

2 cups synthetic pwd, orange juice 
2 tsp. powdered cloves 

2 tsp. cinnamon 


Mix all the ingredients and store in jar. 
Use 2 rounded tsp. per cup of hot water. 


Mary Jacoby 


Every day is miserable for the depressed, 
but a lighthearted man has a continual 
feast. 
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KIDDIE KOOLER UJ 


kitchen tested recipe for a 


Here's à : drink whi : 
: refreshing summer drink which [7] 
ооо ор» Бат сап make themselves, The fan — Ü 


ingredients: 1 | 
1 pkg. fruit flavored powder |. j x 
pitcher water 


1 

1 jar sugar 

1 em ice cubes UJ 
1 

1 

1 


Гр Ta. S Hu Нон 


4 ri x Gen XE 


mother 
mop 
pail 


Я 


Dump powder into pitcher, dribbling 
some on the floor and table. Add water, 
spilling some on floor and table. Scoop 
sugar into pitcher, spilling some on 
floor and table. Taste. Make sour face, 


Scoop some sugar into pitcher, spilling 
some etc, Taste. Make quite not so sour 
face. Add more sugar, spilling etc. 

Dump in ice cubes, dropping several on 
floor and table. Pick up some, forget 
others. Stir. Pour, Taste. Add more 
sugar. Drink up. Smack lips. Beat it 
out back door, slamming to taste. 


ххх, XX 


х 
PR Ж 


Fold mother into kitchen, shrieking to 
taste, Follow with mop, pail and heavy 
sighs. Adults may follow same recipe, 


but they should beware of using too ХХХ ххх XXXXXXI х ху Pru IXXI 
much caution in preparation and not "ES 14 : pais Ё f i Ha 
Spilling enough on floor and table--- 5. xin FF Үс БН хх Xe 


oo 


it ruins the fun, 


HoH HH wu Н 
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"We do not stop playing because we grow 
old. We grow old because we stop playing. 
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CHICKEN-BROCCOLI BISCUITS 


2 10-oz. pkg. frozen chopped broccoli 
in cheese sauce | 

1/2 с. butter or margarine 

2 tbl. instant minced onion 

1 tbl. parsley flakes 

1/4 tsp. onion powder 

Paprika | е 

2 c. Bisquick baking mix 

1/2 c. white wine or water 

1-1/2 c. cuteup cooked chicken 


Heat oven to 425°. Cook broccoli as 
directed on pkg. Mix butter, onion, 
parsley, and onion powder in saucepan, 
Heat until butter is melted. Spoon 
about half of the butter-onion mixture 
into round layer pan, 9 x 1-1/2". 

Spread onion evenly over bottom; sprinkle 
with paprika. Mix baking mix, wine, and 
chicken until soft dough forms. Drop by 
tbl. onto onion in pau; drizzle with re- 
maining butter-onion mixture. Bake un- 
covered until golden brown, about 15 
min. Invert on heatproof serving plate; 
leave pan over biscuits a few min. 

Spoon broccoli over each serving of 
biscuits. Serves 4-6, 


Delores Mondloch 


"Don't be afraid to dream big dreams " 
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APPLE DUMPLINGS WITH HARD SAUCE 


Make your favorite pie pastry (2 
crust or enough for 6 apples). Form 
pastry into a flat 8" round; wrap in 
wax paper; refrigerate. In small 
bowl, combine 3 tbl. butter, 3 tbl. 
granulated sugar, 1 tbl. dark raisins, 
2 tbl. chopped walnuts, and 3/4 tsp. 
ground cinnamon; blend with fork. 


Core and pare apples and brush with 
lemon juice. Using spoon fill hollows 
of apples with raisin-walnut mixture. 
Preheat oven to 425?. Grease well a 
shallow baking pan, 15-1/2 x 10-1/2 x 
1". On lightly floured pastry cloth 
or floured surface, divide pastry 
evenly into sixths. 


Roll each section large enough to 
cover apple, about 8-1/2" square. 
Place apple in center and bring each 
corner of square to top of apple; 
pinch edges of pastry together firmly 
to cover apple completely. 


Arrange in pan. Brush with 1 egg 
yolk mixed with l tbl. water. Bake, 
brushing once with juices in pan, 40 
min. or until pastry is browned and 
apples are tender when tested with a 
wooden pick. 


With broad spatula remove dumplings to 
serving dishes. Serve warm with HARD 
SAUCE: In medium bowl, using portable 
electric beater, cream 1/2 c. butter 
or regular margarine softened, until 
light in color. At low speed add 
vanilla extract (1 tsp.) and 1-1/4 c. 
pwd. sugar; beat until smooth. Serves 


Pat Guy 
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PUFF DROP DOUGHNUTS 


GOLDEN 

gift together 1/4 c. sugar 
3 9 Прив powder | 1 tsp. salt 
1 tsp. nutmeg (or mace) 

we cooking oil 3/4 c. milk 
1 egg 


+» with fork till thoroughly mixed, 
es by teaspoonfuls into hot fat 
(375°) about 3 min. They turn over 
by themselves. Drain on paper towel- 
ing. While warm roll in cinnamon and 
sugar or powdered sugar. 


Ruth Blecha 


BRAN MUFFINS 


1-1/4 c. flour 3 tsp. baking pwd. 


1/3 c. sugar 1-1/2 c. bran 
le. milk 1/4 c. oil 
1 egg 


Mix dry ingredients together; then 
beat egg, oil, and milk together, and 
add to dry ingredients. Bake at 400° 
for 25 піп. 


Cecilia Brunner 


Even a short pencil is more reliable 
than the longest memory. 
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POTATO DOUGHNUTS 


6 c. sifted flour 1 tsp. salt 

7 tsp. baking pwd. 1 tsp. nutmeg 
3 eggs 2 c. sugar 

6 tbi. melted lard 3/4 c. milk 


1-1/2 c. warm mashed potatoes 
Lard for deep fat frying 


Sift together flour, baking powder, 
salt, and nutmeg. Beat eggs, add sugar, 
potatoes, and lard, and continue beat- 
ing. Add milk and mix well. Add dry 
ingredients and mix only until flour 
disappears. Chill thoroughly. Place 
about 1/3 of dough at a time on 
lightly floured surface. Roll to 

1/3" thickness. Cut with floured 
cutter. Fry until golden brown at 
375°. Drain on absorbent paper. 

Makes 4 dozen. 


Marion Ehren 


May love always light your way, 

May the sun always shine on your 
dwelling, 

May the stars keep you comforted, 

May your hearts blend like colors in 
a rainbow, 

May you have many blissful years 
together 

May the Lord bless you with the 
richest fruits of life. 
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NO KNEAD KOLACHY 


Combine: . 
1/2 c. scalded milk 


3 tbl. shortening 


3 tbl. sugar 


Cool to lukewarm by adding 1/2 c. water, 


Add 1 cake compressed yeast (or 1 pkg. 
dry granular yeast dissolved according 
to directions on pkg. The amount of 
water used to dissolve yeast must be 
subtracted from the amount of water or 
milk specified in recipe.) 


Blend in 1 egg, and add 3 c. flour; 
mix until dough is well blended and soft, 
Roll dough on well floured board to 

1/2" thickness; cut into rounds with 
2-1/2" cutter. Place on greased sheet, 
Let rise until double in bulk. Press 
indentation in center of each bun and 
place a pitted, cooked prune or apricot 
dipped in nuts in each indentation. 


Bake in 350° oven for 20 min. 


Frostin 
Combine: 1 c. confectioners sugar 


4 tsp. warm milk 
1/2 tsp. vanilla 


Drip over warm kolachy. 


Hilda Mondloch 
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GRANDMA KATE'S BUTTER HORNS 


Cream: 

1 c. butter 1/2 c. sugar 
Add: 

1 с. warm milk 2 eggs, beaten 
4-1/2 c. flour 1/2 tsp. salt 


1 yeast cake dissolved in 1/4 c. warm 
water and 2 tbl. flour 


Let rise in warm place. Roll and cut 
into wedges. Spread with soft butter. 
Roll into horn shape and let rise un- 
til light. Bake at 375? for 20 min. 


Helen Meyer 


ZUCCHINI BREAD 
3 eggs lc. oil 

2 c. sugar 1/4 tsp. vanilla 
1/2 tsp. cinnamon 1/4 tsp. ginger 

l tsp. baking soda 2 tsp. baking pwd. 
1/2 c. chopped nuts 

2 c. grated zucchini 


Mix together. Bake in greased pan at 
350? for 1 hr. 

You can use this recipe for zucchini 
cake. Add 1 с. crushed drained pine- 
apple. Add raisins if you wish. I 
added candied fruit for a fruit cake. 


Marlene Bahr 
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POTATO BUNS 


Doe. active dry yeast or 1 cake 


compressed yeast in 
1/4 c. lukewarm water 


Combine: 
1/2 c. hot mashed potatoes (use as 


much as 3/4 c. if available) 
1/4 c. melted shortening 
1/4 c. sugar 
1-1/2 tsp. salt 
1 с. scalded milk 
Cool to lukewarm. 


Add: 
l egg and softened yeast 


Stir in: 
2 c. sifted flour 
Beat well. 


Stir in remaining 2 c. of sifted 


flour (or enough to make a soft dough). 


Knead on lightly floured surface until 
smooth and elastic (6-8 min.). Place 
in lightly greased bowl, turning once 

to grease surface. 


Cover, allow to double (about 1 hr.) 
in a warm place. Punch down. Shape 
into ball. Cover and let rest 10 min. 
Shape into rolls. Allow to rise 

until almost double. Bake at 400? 

for 10-12 min. 


Bernice E. Haase 
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ORANGE ROLLS 


l envelope dry yeast 2 eggs 

1 с. sugar 1 tsp. salt 
1/2 c. sour cream 

1/4 c. very warm water 

1/2 c. butter, melted 

3-1/2 c. sifted flour 

2 tbl. grated orange rind i 


Glaze: 
3/4 c. sugar 1/2 c. sour cream 
1/2 c. butter 2 tbl. orange juice 


Dissolve yeast in very warm water in 
large mixing bowl. Beat in 1/4 c. of 
the sugar, salt, eggs, sour cream, and 
6 tbi. of the melted butter with elec- 
tric mixer. Gradually add 2 c. flour. 
Beat till smooth. Knead remaining 
flour into dough. 


Let rise in bowl in a warm place till 
doubled; about 2 hrs. Knead dough on 
well-floured surface about 15 times. 


Roll one-half of the dough to a 12" 
circle. Combine 3/4 c. of the sugar 
and orange rind. Brush dough with 1 
tbl. melted butter and sprinkle with 
one-half of the orange-sugar mixture. 
Cut into 12 wedges. Roll up, start- 
ing with the wide end. Repeat with 
remaining dough. 


Place point side down in 3 rows in 
greased 13 x 9" pan. Cover and let 
rise in warm place about 1 hr. Bake 
at 350° for 20 min. or till golden 
brown, Top with GLAZE: Combine and 
boil 3 min., stirring constantly. 

Pour over warm rolls from oven. Makes 
24 rolls. 


Marie Emmer 
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PENNY ROLLS 


1 pkg. active dry yeast 
1/2 c. warm water 1 tsp. salt 

1/4 c. sugar 1/2 c. hot water 
1 tbl. salad oil l egg 

3 = 3-1/4 c. sifted flour 


Soften yeast in warm water. In large 
mixing bowl, combine sugar, salad oil, 
salt, and hot water. Stir to dissolve 
sugar. Cool to lukewarm. Stir in egg 
and yeast mixture. Add 2 c. flour. 
On electric mixer, beat at med. speed 
about 2 min, Stir in rest of flour. 
Beat vigorously with spoon 3 min., 
until dough is smooth. Cover. Let 
rise until double. Stir down. Cover 
tightly and refrigerate overnight. 
Cut in half, Shape into balls or rolls 
Place in greased muffin pans. Cover, 
Rise until double. Bake at 375? for 10 
ш: Brush with melted butter. Makes 
ozen, 


Margie Lallensack 


RHUBARB BREAD 

1-1/2 c. br. sugar 

1 egg 

2-1/4 c. flour 

1/2 c. vegetable oil 

1-1/2 c. diced rhubarb 
tsp. each of Soda, salt, vanilla 

Combine ingredients and mix well. Top 


with 1/2 c. white sugar mixed with 1 


tbl. butter. Bake at ° i 
Makes 2 loaves, si M: 


lc. sour milk 
1/2 c. nuts 


Margie Lallensack 
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GRANDMA KATE'S 
PARKER HOUSE ROLLS 


Díssolve: 
l yeast cake in 1/4 c. warm water 
with 2 tbl. flour; let rise. 


Add: 
l pt. warm milk 1/2 c. butter 
1/2 c. oleo 1/2 c. sugar 


2 unbeaten eggs 1/2 tsp. salt 


Add enough flour to make soft dough, 
mixing with a spoon. Let rise; then 
add more flour and mix thoroughtly 
for 15 min. Let rise again. Roll 
out and cut rounds, dip into melted 
butter and fold. Spread with butter 
and let rise. Bake at 375? for 25 
min. 

Helen Meyer 


PUMPKIN BREAD 


2 c. canned pumpkin or 1 smail can 
1 с. salad oil 

4 eggs, beaten 

3 с. 
3-1/4 с. 
1 tsp. baking pwd. 
l tsp. nutmeg 

2 tsp. salt 

l c. chopped nuts (pecans best) 


Add first four ingredients in order 
given. Sift dry ingredients together 
and add. Fold in nuts. Bake 2 lge. 
loaves at 350? for 60 min, or 6 mini 
loaves for 45 min. at 350°, 


Terry Schmitt 


1 tsp. baking soda 
l tsp. cloves 
1 tsp. cinnamon 
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NO-KNEAD RICH DINNER ROLLS 


bine: : 
172 с. scalded milk 


1/4 c. shortening 


2 tbl. sugar 
1-1/2 tsp. salt 


Cool to lukewarm by adding 1/2 c. water, 


Add: 

1 cake compressed yeast (or l pkg. dry 
granular yeast dissolved according to 
directions on pkg.); mix well. The 
amount of water used to dissolve dry 
yeast must be subtracted from totai 
amount of water or milk specified in 
the recipe. 


l egg, and gradually add 3 
dough is well 


Blend in: 
с. flour; mix until 
blended and soft. This dough may or 
may not be chilled. If dough is to 
be chilled, place in greased bowl, 
cover and store in refrigerator at 
least 2 hrs. 


Shape dough on well floured board into 
rolls, (See shaping suggestions below.) 
Let rise in warm place 80-85? until 
double in bulk. Bake at 400? for 15 

to 20 min. 


Shaping Suggestions 
Cloverleaf Roll: Shape dough into 


small, round balls. Brush with melted 

shortening and place three balls in 

each section of greased muffin pan. 

het e until double in bulk. Makes 
rolls. 


(Cont. on page 57) 
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(Cont. from page 56) 


Parker House Rolls: Roll dough on 
lightly floured board to 1/4" thick. 
Cut with 2-1/2" cutter and brush with 
melted shortening, Mark a crease 

with dull edge of knife in center of 
each round. Fold over, press edge to 
seal. Place in greased pan. Let rise 
until double in bulk. Makes 2 doz. 


Hilda Mondloch 


PUMPKIN BREAD (From West Virginia) 


6 eggs 

3 c. sugar 

4-1/2 c. flour 

3 tsp. baking powder 


3 tsp. soda 
3 tsp. cinnamon 
3 tsp. salt 


2 c, and 4 tsp. cooking oil 
3-1/2 to 4 c. pumpkin 

3 tsp. vanilla 

1 с. nuts (optional) 


Mix eggs and sugar, Sift remaining 
dry ingredients together. Add oil 
and dry ingredients alternately with 
pumpkin. Add vanilla and fold in 
nuts. Grease 5 (1 1b.) coffee cans 
and fill about half-full. Bake at 
350? for 50-60 min. 


Betsy Winquist 


57 


SIXTY MINUTE ROLLS 


3-1/2 - 4-1/2 c. flour 1/4 c. oleo 
3 tbl. sugar 1 с. milk 
i tsp. salt 1/2 c. water 


2 pkg. dry yeast 


. bowl thoroughly mix 1-1/2 c, 
Du sugar, salt, and dry yeast. 


i milk, water, and oleo in a 
dd pin: Heat over low heat till 
liquids are very warm (120?), oleo 
does not need to melt. Gradually | 
add to dry ingredients and beat 2 min. 
at med. speed of mixer, scarping bowl 
occasionally. Add 1/2 c. flour. 
Beat high speed 2 min., stir in 
enough additional flour to make a 
soft dough. Turn onto lightly 
floured board, knead till smooth and 
elastic (about 5 min.). Place in 
greased bowl, turning to grease top. 
Cover, let rise in warm place 15 
min. Turn onto board. Divide and 
shape into rolls. Cover and let rise 
15 min. Bake at 425° for 12 min. 
Remove and cool, 


Margie Lallensack 


"If a man has no place to go, he 
doesn't go anywhere." 
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QUICK AND EASY YEAST ROLLS 


1/2 tsp. salt 2 tbl. sugar 
l egg 2 tbl. vegetable oil 
l pkg. dry yeast 
4 c. warm water (105-115?) 
2-1/2 to 2-3/4 c. flour 
Soft butter or margarine 


Dissolve yeast in water in 2-1/2 qt. 
bowl. Add sugar, oil, salt, and egg. 
Stir to dissolve sugar and salt. Stir 
in l c. of the flour until smooth. 
Cover with cloth and place on rack 
over bowl of hot water; let rise 15 
min. 


Grease square pan, 9 x 9 x 2". Stir 
down batter and add 1-1/2 c. flour, 
Stir until mixed, and turu onto floured 
board. Knead 3 min. If sticky, knead 
in 1/4 c. flour. Divide dough in 16 
pieces and shape quickly into balls. 
Arrange in pan and brush tops with 
butter. Cover with cloth and place 

on rack over bowl of hot water; let 
rise 25 min. Heat oven to 425°. Bake 
12-15 min., or until light brown. 
Remove from pan to wire rack. Brush 
tops with soft butter. Serve warm 

16 rolls. 


Margie Lallensack 


"You can move a mountain, 


Try it. ТЕ 
you want to, you can!" 
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CRUSTY WHITE BRAIDS 


2 c. warm water 


i oil 
1/4 c. cooking 1 tbl. salt 


2 tbl. sugar 
4 to 4-1/2 c. flour 
2 pkg. active dry yeast 


e mixer bowl, combine 2 с. of 
НЕЕ and the yeast. Add water, 
the cooking oil, sugar, and salt to 
dry ingredients. Beat at low speed 
of electric mixer for 1/2 min., scrap- 
ing sides of bowl constantly. Beat 
3 min. at high speed. By hand, stir 
in enough of the remaining flour to 
make a moderately stiff dough. Turn 
out onto lightly floured surface; 
knead until smooth and elastic, 8-10 
mins. Shape into a ball. Place dough 
in greased bowl, turning once to 
grease surface. Cover; let rise till 
double, about 1-1/2 hrs. Punch dough 
down, Divide in half. Divide each 
half in thirds; shape into 6 balls. 
Cover; let rest 10 min. Roll each ball 
into a 16" rope. Line up 3 ropes, 1" 
apart, on greased baking sheet. Braid 
very loosely, beginning in the middle. 
Pinch ends together and tuck under. 
Repeat with remaining ropes. Cover; 
let rise in warm place till almost 
double, about 40 min. Bake in 375° 
oven 30 min. or till bread is done. 
Makes 2 loaves. 


Judie Jacoby 
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WALNUT WALKAWAYS 


Dissolve: 
l pkg. dry yeast and 1/4 c. warm water 


2 c. flour 
1/8 tsp. salt 
3/4 c. butter 


Add 1 beaten 
Mix until 


Cut butter into flour. 
egg and yeast mixture. 
blended. 


Roll out half of dough into 13 x 9" 
rectangle. 


Beat until fluffy: 

3 oz. cream cheese 

1/3 c. sugar 

1/2 c. chopped nuts 

l tsp. grated orange rind 
l tsp. grated lemon rind 


Spread half on dough. Roll up like 
jelly roll. Place seam side down on 


lightly greased cookie sheet. Repeat 
with other half of dough. Cut each 
half-way through lengthwise. Bake at 


375° for 20-25 min. Sprinkle with 
powdered sugar after cool. 


Aun Miller 


I give thanks everyday for my blessings. 
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WAFFLES 


sift together: 
3 c. flour 
1 tsp. salt 
Work in: 3/4 c. butter 


Combine, and add gradually to the 
first mixture: 

4 egg yolks, well beaten 

2 c. milk 


Beat until smooth. 
Fold in: 4 stiffly beaten egg whites 


Bake in hot waffle iron. Serve with 
maple syrup. These waffles freeze 
well after having been baked. Pop 
into your toaster and have a quick 
breakfast or brunch. 


2 tsp. sugar 


Bernice E. Haase 


BLUEBERRY MUFFINS 


Beat together: 


1/2 c. butter lc. sugar 
2 eggs, beaten 

Add: 

3/4 c. milk c. flour 


2 
1 tbl. baking pwd, 1/4 tsp. salt 
1 с. blueberries, drained (canned) 


Mix all ingredients, except blue- 
berries. Add blueberries and mix 
gently. Put into muffin tins lined 
with paper holders. Bake at 375° 
for 20 min, 

Phyllis Stemper 
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4 tsp. baking powder 


FRUIT LOAF (Quick Bread) 


Beat together: 
1-1/2 c. salad oil 2 c. sugar 


Add: 4 eggs, one at a time 


Blend: 

3 c. flour 

2 tsp. baking soda 
2 tsp. cinnamon 
Add to oil mixture a little at a time. 


Fold in: 

1/2 c. chopped nuts 

2 c. of grated carrots, OR 

2 c. prepared squash or pumpkin OR 
2 c. mashed banana 


Bake at 350° for 1 hr. or until it 
tests done. Can be baked in two loaf 
pans or 1 10" tube pan. 


2 tsp. baking pwd. 
1/2 tsp. salt 


Bernice E. Haase 


PUMPKIN BREAD 


1-1/2 c. sugar l tsp. baking soda 
2/3 c. Wesson oil 3/4 tsp. salt 

1/2 tsp. cloves 
1/2 tsp. cinnamon 
1 tsp. nutmeg 


Mix all together and bake at 350? till 
done, about l hr. Makes one large 
loaf. 


2 c. flour 


Rosemary Petesch 


63 


Quick BREAD 


Stir together: 
2 c. flour 
3 tsp. baking pwd. 


Beat together: 


. mi 
Е tbl. melted butter 


Stir together: 
1 tbl, flour 
3/4 c. raisins or chopped nuts 


Pour egg mixture into flour mixture. 
Stir just enough so flour is wet, 
Stir in raisins or nuts. Pour into 
greased bread pan. (Sprinkle with 
cinnamon sugar if you wish.) Bake 
at 350? for 35 min. 


Substitution: 

3/4 c. choc. chips, diced apples, or 
blueberries may be substituted for 
raisins, Stir apples or blueberries 
with 1 tbl. flour before adding to 
mixture to keep them from sinking to 
the bottom. 


1/2 c. sugar 
3/4 tsp. salt 


l egg 


APPLESAUCE NUT BREAD 


2 c. sifted flour 
3 tsp. baking pwd. 1/2 tsp. bk. soda 
1/2 tsp. cinnamon 1 tsp. salt 

l egg, beaten lc. nuts 

lc, thick applesauce 

2 tbl, melted shortening 


Mix. Bake at 350? for 1 hr. 
Mary Jacoby 


3/4 c. sugar 
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CINNAMON RAISIN BREAD 


2 pkg. active dry yeast 

1/2 c. warm water 

1-3/4 c. warm water 

3 tbl. sugar l tbl. salt 
2 tbl. shortening 6-7 c. flour 
l c. raisins 1/4 c. sugar 
2 tsp. cinnamon 2 tbl. water 


Dissolve yeast in 1/2 c. warm water. 
Stir in 1-3/4 c. warm water, 3 tbl. 
sugar, salt, shortening, and 3-1/2 c. 
flour. Beat until smooth. Mix in 
raisins and enough remaining flour 
to make dough easy to handle. 


Turn dough onto lightly floured sur- 
face; knead until smooth and elastic, 
about 10 min. Place in greased bowl. 
Cover, let rise in warm place until 
double, about 1 hr. 


Punch down dough; divide into halves. 
Roll each half into rectangle 18 x 9", 
Mix 1/4 c. sugar and the cinnamon. 
Sprinkle each half with 1 tbl. water 
and half of the sugar mixture, Roll 
up, beginning at 9" side. With side 
of hand, press each end to seal; fold 
ends under. Place seam side down in 
greased loaf pan. Brush lightly with 
melted butter. Let rise until double, 
about 1 hr. 


Bake at 425° until deep golden brown 
and loaves sound hollow when tapped, 
about 25-30 min. Remove from pans; 
cool on wire rack. 
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CHOCOLATE ZUCCHINI NUT BREAD 


2 c. sugar 


| Per iad oil 3 c. flour 
І tsp. salt l tsp. cinnamon 


4 tsp. baking pwd. 1 tsp. vanilla 
АРУ soda 1/2 c. choc. chips 
2 oz. baking chocolate, melted 
2 c. grated, peeled zucchini 


1 с. chopped nuts 


Beat eggs until lemon colored. Beat 
in sugar and oil. Stir chocolate into 
egg mixture along with zucchini and 
vanilla. Sift flour with salt, cin- 
namon, baking powder, and baking soda. 
With a large spoon stir into zucchini 
mixture, along with nuts and chips. 
Mix thoroughly. Spoon into 2 well- 
greased 9 x 5" pans. Bake at 350? 

for 1 hr. 


Mary Niedermeyer 


"You are richer today thau you were 
yesterday if you have laughed often, 
given something, forgiven even more, 
made a new friend, made stepping-stones 
out of stumbling blocks; if you have 
thought more in terms of "Thyself" than 
"Myself" or if you have managed to be 
cheerful even if you were weary." 
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CRANBERRY-ORANGE BREAD 


2 c. sifted flour 

1-1/2 tsp. baking pwd. 
1/2 tsp. baking soda 

3/4 c. orange juice 

l tsp. grated orange peel 
2 tbl. cooking oil 

l c. coarsely chopped fresh cranberries 
1/2 c. chopped walnuts 


3/4 c. sugar 
l tsp. salt 
l egg, beaten 


Sift together flour, sugar, baking 
powder, salt and soda. Combine egg, 
grated orange peel, orange juice, and 
cooking oil. Add to dry ingredients, 
stirring just until moistened. Fold 
in cranberries and walnuts. 


Bake in greased 9 x 5 x 3" loaf pan 
at 350? for 1 hr., or until done. 
Remove from pan and cool. Wrap and 
store overnight. 


Mary Jacoby 


"When you're lonely I wish you love 

When you're down I wish you joy 

When you're troubled I wish you peace 

When things are complicated I wish 
you simple beauty 

When things are chaotic I wish you 
inner silence 

When things look empty I wish you 
hope." 
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FORGET-ME-NOT CARROT CAKE 


ifted all purpose flour 


i da 
: зай art A eine baking powder 
2 зр, cinnamon 
1 tsp. salt A 
lad oil 
Ie аа packed dark brown sugar 
lc. granulated sugar 
4 eggs с 
. vanilla extrac 
3 t. peeled; grated carrots 
1/2 c. chopped pecans 
1/3 c. chopped dates 


a 10" tube pan; set aside. Ina 
к bowl combine flour and next 4 
ingredients; set aside. Ina large. 
mixing bowl beat oil and sugars until 
well mixed. Add eggs and vanilla; mix 
well. Add dry ingredients and continue 
mixing until well combined. Fold in 
grated carrots, nuts, and dates. POUT 
into prepared pan and bake at 350° for 
60 min. or until toothpick comes out 
clean. 


2c. uns 


Cool on wire rack 10 min. before remov- 
ing from pan. Cool completely before 
frosting top and sides. 


Frosting: 

4 oz. cream cheese, softened 
1/4 c. butter or oleo, softened 
2 c. confectioners' sugar 

1 tbl. lemon juice 


(Cont. on page 71) 
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(Cont. from page 70) 


In small mixing bowl combine cream 
cheese and butter or oleo; beat at high 
speed until smooth and creamy, Grad- 
ually add confectioners sugar and 

lemon juice. Continue beating until 
smooth. 


Makes 16 servings about 445 calories 
each. 


Olivia Ansay 


DATE CAKE 


Cut 1 lb. of dates fine. Sprinkle 

l tsp. baking soda over the dates. 
Then pour 1 c. boiling water over the 
dates. Mix with the date mixture: 

1 tbl. butter 

lc. sugar 

1 egg 

1-1/2 c. flour 

l tsp. vanilla 

1/2 c. walnuts, cut fine. 

Bake at 350? till done. 
Frosting 

Іс, br. sugar 

2 tbl. butter 

1/2 tsp. vanilla 


Boil the above ingredients until 
Stiff enough to spread over cooled 
cake, 


2 tbl. flour 
lc. milk 


Hilda Mondloch 
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RHUBARB CAKE 


‚ butter or oleo 1 egg 
HESS vanilla 2 c. rium 
2 c. cut rhubarb lc. mi 
1-1/2 c. brown sugar Pinch of salt 


1 tsp. baking soda 


tter and sugar; add egg.' Alter- 
Red aad the milk and flour with the 
baking soda and salt. Add vanilla. At 
last stir in 2 c. cut rhubarb. Put in 
9 x 13" pan, Sprinkle top with a mix- 
ture of 1/2 c. sugar and l round tsp. 
cinnamon. Bake at 350? for 40-45 min. 
Can be served with whipped cream, but 
it's real good without the cream. 


Ann Kultgen 
Anna Schueller 


DUMP CAKE 


l can cherry pie filling 
1 can size 303 crushed pineapple 
i vith Juice ( 

yellow cake mix (sprinkle ov 
lc. melted butter оо Su 
lc. coconut 
l c. chopped nuts 


Layer ingredients into a 
n ungr 
? x 13" pan as listed, Е 


for 1 hr. or until b 
n . rown. 
whipped Cream, if desired. Serve with 


Tillie Mueller 
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FRUIT CAKE 

1-1/2 c. sugar 3/4 c. shortening 
2 eggs l tsp. cinnamon 
lc. nuts lc. white raisins 
3 c. flour 1 15. mixed fruit 


1-1/2 c. applesauce 

1-1/2 tsp. baking soda dissolved in 
2 tbl. of hot water 

l doz. maraschino cherries 


Mix and bake in a moderate oven (350?) 
for 40-45 min. 


Lena Biever 


CHOCOLATE ICE BOX CAKE 


l angelfood cake 

2 tsp. Knox gelatine 

6 eggs, separated 

3/4 c. sugar 

1 bar of German sweet chocolate 


Melt choc. over hot water and then 
cool. Mix gelatine in 1/2 c. of cold 
water and let stand for 5 min. Add 
1/2 c. of hot water to gelatine mix- 
ture. Beat 6 egg yolks until thick 
and creamy, add sugar slowly. Add 
egg mixture and gelatine, then add 
choc, mixture. Beat 6 egg whites un- 
til stiff. Fold into choc. mixture. 
Cut angelfood cake into small cubes, 
add to mixture. Put in a spring 

form pan and cool in refrigerator un- 
til firm (6-8 hrs.). Top with whipping 


cream. 
Sheila Ploof 
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LAZY DAISY CAKE 
] tsp. baking pwd. 
1/4 tsp. salt 
. vanilla 1/2 c. milk 

1 суол flour 2 tbl. butter 

s, sugar vanilla, and beat 
reggie a ’ dd dry ingredients. 
Heat milk and butter to boiling and 
add to above mixture. Bake in but- | 
tered 8 x 8" pan at 350 for 30-40 min. 
Remove from oven and frost. 


2 eggs 
1 c. sugar, 


Frostin, 
c. brown sugar 1/4 c. cream 
6 tbl. butter, melted 1 с. coconut 


Combine all ingredients; blend well. 
Frost cake, return to hot oven or 
broiler to brown for a few min, 


Margie Lallensack 


OLD FASHIONED RED DEVIL'S FOOD CAKE 


1-3/4 c. sifted cake flour 

1-1/2 c. sugar 1/2 c. shortening 
1/3 c. cocoa lc. milk 

l-1/4 tsp. soda 2 eggs 

1 tsp. salt l tsp. vanilla 


Grease and wax papér the bott 

" 2 

9" cake pans, Sift together ptus am 
sugar, cocoa, soda, and salt. Add’ 
отеп and 2/3 c. milk. Mix and 
гы Еа 2 піп, Ъу hand or тей. speed 
ас xer, Add remaining ingredients. 
ны min. Bake on lower shelf of 
и ae 30-35 min. Cool in 

. urn 

Paper, cool, and {сог хайсны 


Leona Saltzmann 
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ZUCCHINI CAKE 


1/2 c. margarine 
1/2 c. cooking oil 
1/2 c. sour cream 
2-1/2 c. flour 

1 tsp. baking soda 
1/2 tsp. cinnamon 


1-3/4 c. sugar 
2 eggs 

1 tsp. vanilla 
4 tbl. cocoa 
1/2 tsp. cloves 
1/2 tsp. salt 


2 c. grated zucchini 
1/2 c. chocolate chips 
1/4 c. chopped nuts 


Cream butter, oil, and sugar. Add 
eggs, vanilla, sour cream, and blend. 
Add flour, cocoa, baking soda, spices, 


and salt. 


Add zucchini. 


Mix well. 


Put in 9 x 13" greased and floured 
pan. Put chips and nuts on top of 


batter. 


Glass pan - bake 325? 45 min. 


Tin pan - 350? for 40 min. 


APPLE CAKE 


1/2 c. sugar 
3/4 c. milk 


2 tsp. baking pwd. 


3 c. apple siices 


Put dough in 7 x 11" pan. 


Lena Biever 


1/2 c. shortening 

1-1/2 c. flour, 
sifted 

2 tsp. salt 


Cover with 


apples and the topping. 


Topping: 
1 tbl. flour. 


1 с. sugar, 1 tsp. cinnamon, 
Mix all together and 


put on top of apples; then melt 4 oz. 


of butter and pour over this. 
375? for 45-50 min. 


Bake at 


Viola Depies 
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TWINKIE CAKE 

r chocolate cake mix in 
Place wax paper on the 
moval. Cut cake in 
Place filling inside. 


Bake a yellow O 
a9x 13" pan. 
bottom for easy re 
half lengthwise. 


BIDDER 1/2 c. shortening 
5 tbl. flour 1/2 tsp, salt 
lc. sugar 1 tbl. vanilla 
1/2 c. oleo 


Bring milk and flour to boil, stirring 
constantly. Cool well. Cream remain- 
ing ingredients; add to flour; mix and 
beat until fluffy. Spread on bottom 

half of cake. Wrap in.foil and refrig- 
erate for 2 days. Cut into serving 

size pieces. This recipe freezes well. 


Marie Jung 


CHOCOLATE CAKE 


2 tsp. soda 2/3 c. salad oil 
3 c. flour 2 tsp. vanilla 
2 c. sugar 2 tbl. vinegar 


3 с, cocoa 2 c. 
1-1/2 tsp. walk cold water 


Put salad oil, vanilla, and water in 
kovi, Sift dry ingredients into large 
powl, make a well and pour in liquid 
ingredients, mixing quickly. Pour 
into greased and floured 9 x 13" pan 
and bake at 350° for 25.30 min 

A moist, rich cake, | 
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BLUSHING APPLE САКЕ 


1-1/4 c. sifted flour 
2 tbl. sugar 
l tsp. baking powder 
1/2 tsp. salt 


1-1/4 qts. pared and sliced apples 
1 3-oz. pkg. strawberry gelatin 


1/2 c. butter 
l egg 
1 tbl. milk 


Mix and sift flour, 1 tbl. sugar, 
baking powder, and salt. Cream butter; 
add sifted ingredients aud mix. Сот- 
bine slightly beaten egg and milk and 
add to the butter mixture; mix. Press 
mixture on bottom of a greased coffee 
cake pan (11 x 7 x 1-1/2"). Press 
apple slices into dough so they over- 
lap. Mix remaining sugar and gelatin 
and sprinkle over apples. 


Topping: 

І с. sifted flour 
1/2 c. butter | 
І с. sugar 


Mix flour and sugar; cut in butter 
until coarse crumbs are formed. 


Sprinkle above cake mixture with top- 
ping and bake in a 350° oven for about 
55 min. 


Janet Landvatter 


Laugh with people, never at them. 
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HEAVENLY RUM CAKE 


ans or walnuts 
1c. chopped РЕ. yellow cake mix 


1 ан То vanilla instant 
: pudding and pie filling 
4 s 
1/7. cola water 
2с. 0 
Y “ dark rum (80 proof) 


1/4 c. water 
1 с. granulated sugar 
1/2 c. dark rum 


Preheat oven to 325?. Grease and flour 
10" tube pan or 12 c. Bundt pan. 
Sprinkle nuts over bottom of pan. Mix 
all cake ingredients together. Pour 
batter over nuts. Bake 1 hr. Cool. 
Invert on serving plate.  Prick top. 
Drizzle and smooth glaze evenly over 
top and sides. Allow the cake to 

absorb the glaze. Repeat till glaze 

is used up. 


For glaze, melt butter in saucepan. 
Stir in water and sugar. Boil 5 min., 
stirring constantly. Remove from 
heat, $tir in rum. 


Optional: Decorate with whole maras- 
chino cherries and border of sugar 
frosting or whipped cream, 


Edie Malueg 
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CARROT CAKE 


1 с. white sugar 1 tsp. baking soda 
3/4 c. salad oil 1/2 tsp. salt 

2 eggs 1 с. grated carrots 

1 с. flour 1 small сап crushed 

1 tsp. cinnamon pineapple, drained 


Preheat oven 350°. 

Place oil and sugar in bowl and beat 
well. Add eggs one at a time and mix. 
Beat in dry ingredients, carrots, and 
pineapple. Pour into greased and 
floured 9" square pan. Bake 30-35 
min. at 350°, 

Cream Cheese Frosting 

3 oz. cream cheese 

1/2 c. butter or margarine 


1 tsp. vanilla 
2 c. powdered sugar 


Have all ingredients at room temperature. 


Beat until light and fluffy. Spread on 
cooled cake. 


Leona Riley 


NO FAIL SON SHINE CAKE 


Pinch of spunk 

2 tbl. curiosity 

Dash of ginger 

1/2 c. laughter 

l c. understanding 

l parent adventure 

2 c. brimming with love 


Mix well and spread evenly in a mold of 
your choice. Bake with a tender heart 
and a firm hand. The results are most 
rewarding. 79 


pEANUT BRITTLE CAKE 


Beat: 
1-1/4 c. sugar 
5 egg yolks 


Add: 
1. cold water 
1 c. sifted cake flour 


1-1/4 tsp. baking powder 


Beat, and fold into above mixture; 
, 
5 egg whites 


Add: 2 
1 tsp. vanilla 


Bake in 2 layers and split each layer 
while warm. Bake at 350°. 


Frosting: 

Filling: Heat 2 c. of milk in double 
boiler. Mix 1/3 c. of sugar, 1/3 c. 
of flour; add to hot milk gradually 
and cook for 15 min.; cool. When cold 
mix in l c. softened butter (not melt- 
ed); add 1 c. powdered sugar and 1/2 
tsp. vanilla, and beat till creamy. 
Spread between layers and on top. 

Then cover top with crushed peanut 
brittle, about 1/2 1b. 


Some people are like buttons--- 
continually popping off. 
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RED VELVET CAKE 


1/2 c. butter 
1-1/2 c. sugar 
2 eggs 
1/4 c. red food coloring (2 oz.) 
2 tbl. cocoa 

2-1/2 c. cake flour, sifted 

1 tsp. vanilla 

l tsp. soda 

l tsp. salt 

1 tbl. vinegar 

1 c. buttermilk 


Cream butter and sugar, add eggs. 

Make a paste of the red food coloring 
and cocoa; add the paste to the first 
mixture. Add salt, buttermilk, vanil- 
la, and flour. Use the electric mixer 
up to this point. Mix in by hand 
vinegar and soda. Bake at 350? for 
30-35 min. 


Mary Jacoby 


DAISY'S SHORT CAKE 


Beat 2 eggs; add 1 c. sugar, l c. flour 
with 1 tsp. baking powder, and salt. 
Thin with 1/2 c. warm water. Pour into 
greased 7 x 10" pan and bake at 350° 

to 375? for 45 min. Top with straw- 
berries and whipped cream. 


Helen Meyer 
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CARROT CAKE 

2c. sugar 
4 eggs, beaten „у 5.1/2 c. flour 
1-1/2 c, Crisco oil 2 tbl. cinnamon 


soda : 
2 tsp. bey food (пос Jrs.) jars of 
3 pori Some grated carrots can 


also be added. ү 
i i ther, Bake 
ix all ingredients toge 
Мах 350° for 30-40 min. 
ре cheese 1/4 1b, butter 
4 c, powdered sugar 
Blend all ingredients aud spread on 
cooled cake. 
Sharon Leider 


CINNAMON APPLE CAKE 


1/2 c. butter lc. sour milk 
1-1/2 c. brown sugar 1 egg 

1 tsp. baking soda 2 c. flour 
Pinch of salt 2-1/2 c. apples 
1/4 tsp. allspice 


Mix together in order listed, putting 
soda in milk to dissolve. Put in 
greased 9 x 13" pan. Sprinkle with 
1/2 c. brown sugar and 1/4 tsp. cin- 
namon. Bake in 350? oven for 35 min. 


Note: To sour milk, add 1 tbl. vine- 
gar to cup of milk, 


Robin Hypki 


82 


HEATH BAR CAKE 


2 c. brown sugar 1/2 c. oleo 

2 c. sifted flour l egg 

І tsp. baking soda 1 tsp. vanilla 
1/2 c. chopped nuts 1 c. milk 

5 10¢ Heath bars coarsely broken 


Mix brown sugar, flour, aud butter. 
Reserve l c. for top. To remaining 
mixture add egg and everything else 
except nuts and heath bars. 


Pour into a 9 x 13" greased and floured 
pan. Sprinkle reserved cup on top, 
then heath bars crumbs and nuts. Bake 
at 350? for 35 min. 


Johanna Lecher 


CHOCOLATE CHERRY CAKE 


1-1/2 c. sifted flour 

l tsp. baking soda 
Pinch of salt 

lc. sugar 

l oz. chocolate, melted 
l c. buttermilk 

1/2 c. butter 


l egg 
l 4-oz. bottle Maraschino cherries 
and juice 


Sift flour, salt, and baking soda to- 
gether, Add remaining ingredients and 
mix. Bake at 350? for 55 min, in an 

8 x 8" square pan. 


Rosalie Paulus 
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APPLESAUCE CAKE 


12 c together? | с, light brown sugar 


d: 
11/2 c. applesauce 
1 с. flour over 2 с. seedless 


ОРТ add to mixture. Beat well. 
ifts р 
ane 2 tsp. baking soda 


1/4 tsp. salt 1 tsp. cinnamon 
1/4 tsp. cloves 


dd alternately with: 
1 tbl. cold strong coffee 


1 tsp. vanilla 
] c. chopped nuts 


Bake at 350? for approximately 1 hr. 
Rose Mayer 


MIRACLE WHIP CAKE 


lc. sugar lc. salad dressing 
2 c. flour ltsp. vanilla 
4 tbl. cocoa lc. milk 


2 tsp. baking soda 


Blend all ingredients together. Bake 
at 350° for 35-40 min. in a 9 x 13" 
greased and floured pan. 


Lucille Brunner 
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EASY PUMPKIN CAKE 


Sift together in large bowl: 
2c. flour 

2 tsp. baking powder 
2 tsp. cinnamon 

2 c. sugar 

2 tsp. baking soda 

2 tsp. salt 


Add: 

4 eggs 

2 c. pumpkin 
lc. oil 


Mix all ingredients together until 
blended. Add 1/2 c. chopped nuts. 
Bake in ungreased 9 x 13" pan at 350? 
for 35-40 min. 


Frosting: 

Blend together: 

1/2 c. oleo 

1 8-oz. pkg. cream cheese, softened 


Add: 
l tsp. vanilla 
2 c. powdered sugar 


Ruth Blecha 


I will chauge those things that I can 
change, 
And accept those that I cannot change. 
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CARROT CAKE «FROM THE OZARKS’ 


1 с. Mazola corn oil 
b eggs 1-1/2 tsp. cinnamon 


io Ub 1/2 tsp. salt 
ЁН illa 1/2 tsp. baking soda 


- ‚ pecans chopped 
Е АТА ground fine 


d sugar till smooth; add 
HIN сЕ о sift together dry 
ingredi and add to egg mix 3 
pu dE atime. Mix well and add 
vanilla. T u о 
їп a greased 9 x 13 „рап at 350 
ВЕ of until toothpick comes out 


clean. 


Cream Cheese Frosting 


1/2 c. soft butter 

1 8-02. pkg. cream cheese, softened 
1 box (1 1b.) confectioner sugar 

1 tsp. vanilla 


Beat butter and cream cheese together 
till fluffy. Add sugar slowly, then 
vanilla, Beat until creamy. Spread 
on cooled cake. 


Florence B. Bassett 


Readers become leaders. 
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hen fold in nuts and carrots. 


CHOCOLATE FILLED CUPCAKES 


2-1/2 c. flour l tsp. vanilla 

2 c. sugar l c. buttermilk 

5 tbl. cocoa 1 с. salad oil 

1/2 tsp. salt 2 tsp. baking soda 
2 eggs 1 с. hot water 


Combine flour, sugar, cocoa, and salt. 
Add eggs, vanilla, buttermilk, and oil. 
Dissolve baking soda in hot water and 
add to batter. Bake at 350° for 15-20 
min. Cool before filling. Makes 36. 


Filling for cupcakes: 

С. sugar 1/4 tsp. salt 
2/3 c. shortening 1-1/2 tsp. vanilla 
1/3 c. milk 1/2 c. powdered sugar 


Combine sugar, shortening, milk, salt, 
and vanilla. Beat for 5 min., add pow- 
dered sugar and beat until smooth. 

Using a decorating tube, squeeze filling 
into cupcakes from the top. They will 
begin to crack if too full. 


Chocolate frosting for cupcakes: 

1- с. sugar 4 large marshmallows 

6 tbl. milk 1/2 c. chocolate chips 
6 tbl. oleo 


Combine sugar, milk, and butter in sauce- 
pan. Bring to a boil and boil for 1-1/2 
min. Add marshmallows and chocolate 
chips. Beat until smooth. Cool before 
frosting. 


These cupcakes can be frozen; they keep 
very well. 


Marie H. Jung 
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RHUBARB CAKE 
1 с. sour milk 


1/2 c. butter le 

sugar 58 К 
11/2 Ae AU Ы 1 tsp. baking soda 
Pinch o 2c. flour 


t rhubarb (if you like 
: e you can double this amount) 


ether in order listed, putting 


Mix tog 
in milk to dissolve, Put in 
sonic 9 x 13" pan; sprinkle with 1/2 


©. brown sugar and 1/4 tsp. cinnamon. 
You may sprinkle some chopped nuts on 
top. Bake at 350° for 35 mim. 


Mary Ann Ringle 


CHEERY CHERRY CRUNCH 


1/2 c. butter or oleo 
l pkg. yellow cake mix 
2 cans (1 lb. 15 oz. each) cherry 

pie filling 
1/2 c. chopped walnuts 
Heat oven to 350°, Cut butter into dry 
cake mix until mixture resembles 
coarse cornmeal, Reserve l c. mixture. 
Pat remaining mixture lightly into un- 
greased 9 x 13" pan, building up 1/2" 
edge. 


Spread pie filling over cake mixture to 
within 1/2" of A edge. Mix walnuts 
and the 1 с. reserved mixture and 
sprinkle over the top. Bake 45-50 min. 
Serve warm with whipped cream or ice 
cream, I ve used apple pie filling in 
place of the cherry filling. 


Tillie Mueller 
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CHOCOLATE BOTTOM CUPCAKES 


Mix together and set aside: 

1 8-oz. pkg. cream cheese 1/3 c. sugar 
l egg 1/8 tsp. salt 
Stir in 1 c. chocolate chips (6 oz.). 


Mix the following ingredients in the 
order listed and beat till smooth: 
1-1/2 c. sifted flour 

1 с. sugar 

1/4 с. сосоа 

1/2 tsp. salt 

l c. water 

1/3 c. salad oil 

1 tbl. vinegar 

1 tsp. baking powder 


Fill 18 paper cups 1/3 full. Drop 1 

heaping tsp. cheese mixture on each. 

Sprinkle with chopped nuts and sugar. 
Bake at 350° for 30 min. 


Eileen Hochstein 


SELF FILLED CUPCAKES 


8 oz. pkg. cream cheese 

6 oz. pkg. chocolate chips 
1/3 c. sugar 

l egg 

Dash of salt 

Chopped nuts 

Any cake mix 


Mix cake mix. Mix remaining ingredients 


and place 1 heaping tsp. on top of cup- 
cake mix (2/3 full). Bake at 350? about 


20 min. 
Marlene Bahr 
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DATE CAKE 


Mix together and cool: 
] c. dates 


1-1/4 c. boiling water 

1 tsp. baking soda 

Mix: ) 

1/2 c. shortening 2 eggs 
Pinch of salt lc. sugar 


Stir in 1-3/4 c. flour. Add date 
mixture, Pour into greased pan. 


Topping: 1 
1 c. chocolate chips 
1/2 c. nuts 


Sprinkle with sugar. Bake at 350° 
for about 40 min. 


Mary Schommer 


ORANGE CAKE 
l pkg. mix made according to the 
directions on the pkg. 


Broiled Coconut Topper: 
1/2 c. butter 4 tsp. lt. cream 
2 c. brown sugar 2 c. coconut 


Cream butter and sugar. Add cream. 
Stir in coconut. Spread on cake. 
Broil 4-5 min., 5" from heat. 


Delores Mondloch 


Action speaks louder than words. 
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SCRIPTURE CAKE 
(Use King James version) 


1 с. Judges 5:25 (last clause) 
2 c. Jeremiah 6:20 
2 tbl. 1 Samuel 14.25 (last clause) 
6 Jeremiah 17:11's 
1/2 c. Judges 4:19 (last clause) 
3 to 3-1/2 c. 1 Kings 4:22 
2 heaping tsp. Amos 4:15 (omit if 
using self rising 1 Kings 4:22) 
1 с. 1 Samuel 30.12 ground 
(second phrase) 
2 c. Nahum 3:12 
11 Chronicles 9:9 to taste 


Bake at 375? for 45 min. and let 
cool. 


This is most interesting in looking 
up the various passages and makes one 
use their mind to decipher the in- 
gredients. 


Eileen Hochstein 
Janet Jeziorski 


SPONGE CAKE SURPRISE 


l pkg. sponge cake mix 
3 rubber sponges, different colors 


Prepare batter following cake mix 
directions. Shred rubber sponges and 
fold in. Bake as usual. Guests will 
keep chomping for hours or until hard 
ball forms in stomach. 
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FROSTING 


1 pkg. German Sweet Chocolate 
4 tbl. butter 


Melt together in a double boiler. 


. powdered sugar 
! зад vanilla .. , 
1/4 c. cream or milk 
Dash of salt 
I egg 


ingredients in a bowl in a pan 
БЕ тсе cabés and cold water. Beat 
until thick and light in color. 
Cut an angel food cake into 3 layers 
and frost. 


Sheila Ploof 


FUDGE SQUARE BROWNIE FROSTING 


1-1/2 c. powdered sugar 
1/3 c. soft butter 

4 tbl. cocoa 

1 tsp. vanilla 

1 egg 


Cream the softened butter. Add 
powdered sugar and cocoa to butter; 
stir until smooth. Beat egg and 
add to butter mixture along with 
vanilla. Stir until smooth. 


Delores Mondloch 
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APPLESAUCE CAKE 


lc. sugar 1/4 c. shortening 
1/2 c. applesauce 1-3/4 c. flour 

3 eggs 1 с. raisins 

4 tbl. sour cream 1 tsp. cinnamon 
1/2 tsp. allspice 1/2 tsp. nutmeg 

1 tsp. baking soda 1 c. walnuts 


Cream sugar and shortening. Add eggs, 
cinnamon, allspice, nutmeg, raisins, 
nuts, and applesauce. Mix soda and 
sour cream and add to mixture. Add 
flour slowly, beating well. Pour 
into greased and floured pan. Bake 
about 40 min. at 350°. 


Aun Kultgen 


CHOCOLATE ZUCCHINI CAKE 


1/2 c. margarine 1/2 c. oil 

1-3/4 c. sugar 2 eggs 

l tsp. vanilla 1/2 c. sour milk 
2-1/2 c. flour 1/4 c. cocoa 


1/2 tsp. baking pwd. 1/2 tsp. cloves 
l tsp. baking soda 1/2 tsp. cinnamon 
2 c. zucchini 1/2 c. choc. chips 


Blend oil and zucchini in blender. In 
bowl cream margarine and sugar; add 
zucchini, eggs, vanilla, and sour milk. 
Add remaining dry ingredients. Bake 
at 325? in a greased 9 x 13" pan for 
40 min. Cover with choc. chips before 
placing in oven. 


Mary Jacoby 
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ROOT BEER CAKE 


1 NM. instant vanilla pudding 


. root beer 
3/4 © onfectioners sugar 
1/2 c. root beer 
Ice cold root beer | 
1 pkg. yellow cake mix 
1/3 c. salad oil р . 
2 envelopes whipped topping mix 


Beat eggs until thick and lemon colored; 
add cake mix, pudding, 3/4 c. root beer 
and oil. Beat 10 min. at medium speed. 
Pour into 2 greased and floured 9 x 
1-1/2" pans. Bake at 350° for 35-40 
min. or until done. Cool 10 min. and 
remove from pans. 


Boil confectioners sugar and 1/2 c. 

root beer together for 2 min. Spoon 
over cakes, puncturing top with long 
fork, so that the liquid will penetrate 
cake. Cool and chill. 


At serving time, cut each layer in 
half horizontally to make 4 layers. 
Whip topping ma ae directed on pkg., 
ituting cold root b il 
Spread on cake, лыд 


Marlene Bahr 


NOTE TO MOTHERS: ‘Turn the kitchen 

am Ce ce daughters occasionally. 
0 eir mistakes іпаі 3 
ton---their wisdom, „о 
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SHEET CAKE 


Sift together: 
2c. flour 
2 c. sugar 


Mix together: 

l stick oleo 

lc. water 

1/2 c. Crisco or vegetable oil 


Bring to boil and then pour over 
sugar and flour mixture. 


Stir well, then add: 
1/2 c. sour milk 

2 eggs, slightly beaten 
l tsp. baking soda 

1 tsp. vanilla 


Mix well; pour into greased jelly 
roll pan. Bake at 350? about 20 min. 
Icing: 

Start about 5 min. before cake is 
done. Melt 1 stick oleo and add 6 
tbl. milk, 2 tbl. cocoa, and bring 
to boil. Remove from heat and add 
about 3-1/2 c. powdered sugar, 1 tsp. 
vanilla, 1 c. chopped nuts, or half 
and half coconut. Spread on warm 
cake. 


Bernice Emmer 


Loxd, give me the wisdom to see my 
children as the neighbors see them. 
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EASY HOLIDAY FRUIT CAKE 


-1/2 Ib. dates 
dn walnuts 

1/2 1b. brazil nuts ne 
1 lb. candied red cherri 


-1/4 c. flour 
1 Нь baking powder 
1 tsp. salt 


illa | | 
аа Мөр tbl. of brandy, if desired) 


it in mixing bowl (do not chop 
зоо sift together all dry ingred- 
ients, spoon over fruit and mix. 
Separate eggs. Beat yolks until lemon 
in color; add vanilla. Beat whites 
until stiff but not dry. Pour yolks 
over dry ingredients and mix. Lastly, 
add beaten egg whites and mix. Bake in 
2 greased tins for one hour at 325°. 
When cool, pour more brandy over each 
loaf - keeps fruit cake moist and adds 
flavor. 


Leona Riley 


"You are as old as you doubt, as young 
as your faith, as old as your fear, 

as young as your self-confidence; you 
are as old as your indifference, as 
young as your love; as old as your 
despair, as young as your hope." 
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CARAMEL FROSTING 


6 tbl. brown sugar 
4 tbl. cream 
2 tbl. butter 


Mix and bring to boil, set aside to 
cool. (get cold) Add powdered 
sugar and vanilla. 


Rosalie Paulus 


CHOCOLATE ICING 


1 oz. unsweetened chocolate 
1-1/2 tsp. butter 

1-1/2 c. confectioners sugar 
5 tbl. hot water 


Melt 1 oz. unsweetened chocolate and 
1-1/2 tsp. of butter over low heat. 
Remove from heat and stir in 1-1/2 
с. sugar and 5 tbl. of hot water. 
Beat until smooth and refrigerate. 


Delores Mondloch 


It's not what I know, but what I do 
with what I know that matters. 
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NOTES TO MYSELF 


98 


= 
Li 


HE 


рэг 
я Я 
я я 
я 
мм 
90044 
ммм 
я х 
м4 
420474404 
НАЯ 


хүүр ххх хкхххх, хухх хах 
ЇН 11056 
Хх х#х H xke] E: 


СИ ЇГ 


CREAM CHEESE MINTS 


1 3-oz. pkg. cream cheese (room 
temperature 
3-6, powdered sugar 

Flavoring | 
Food coloring 


Beat cream cheese until softened. Add 


avor. Gradually beat in 
color and AT. Knead until pf pie dough 
Ponsistency. (A soft or firmer candy 
can be made by adding or decreasing the 
amount of sugar.) Pinch off a small 
iece, form into a small marble-sized 
ball and roll in granulated sugar. 
Press the candy into a soft mold and 
shape. Remove excess and unmold at 
once onto waxed paper. Makes 50. 


Marlene Bahr 


FUDGE 


5 c. sugar 

lc. evaporated milk 

2 sticks butter or margarine 

3 small bags semi-sweet chocolate bits 
3-1/2 sq. unsweetened baking chocolate 
l jar marshmello cream (lge. size) 
ltsp. vanilla 


Boil first 3 ingredients 5 min. 
VU UM Fold in marshmello cream and 
milla. Pour in greased pan. Yields 

13 x 9-1/2" рап, 3 


Stir in 


Terry Schmitt 
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DIVINITY 


4 c. sugar 
І c. light corn syrup 
3/4 c. water 


Place above ingredients in saucepan over 
low heat. Stir until sugar is dissolved; 
then cook without stirring to 255? (a 
little dropped into cold water forms a 
hard ball). Remove from heat and pour, 
beating constantly, in a fine stream into 


3 egg whites, stiffly beaten. Continue 
beating until mixture holds its shape and 
loses its gloss. Add: 


l tsp. vauilla 
l c. chopped nuts 
or 


when almost set 2 tbl. cherry gelatin or 
2 tbl. lime gelatin or food coloring can 
be used, too. Drop onto wax paper in 
individual peaks or a buttered pan and 
cut in squares, 8 dozen pieces. 


Note: Do not cook on a humid day. 


"For yesterday is but a dream and tomor- 
row is only a vision, but today well 
lived makes yesterday a dream of hap- 
piness and every tomorrow a vision of 
hope." 
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MINT SANDWICH 


double boilers: | 
ese semi-sweet coating х 


coating * 


Melt in sepa 
3-1/2 c. 

2 с. green 

d oil to chocolate coating 
Add 1 tbl, ad oil to green coating. 


tbl. T : 
a hime drops of peppermint oil to 


each color. 


base covered with waxed paper 
on ead thinly 1/2 of the dark coating. 
Let this partially set, holding the rest 
of the coating over slightly warm water 
so it will not solidify. When first 
layer is partially set, carefully spread 
all of the green coating over it; let 
this partially set, then carefully spread 
the rest of the chocolate coating over 
the green. Let the layered candy set, 
then cut with a sharp knife dipped in hot 
water and dried before using. 
*May be bought in candy supply stores. 


CARAMELS 


2 cups sugar 


3/4 cup corn syrup 
1/2 cup butter р 


2 с. whipping cream 


Bring sugar, butter, corn syrup, and 1 cup 
cream to a rolling boil, Add slowly the 
second cup of cream, so boiling does not 
Stop. As temperature increases, reduce 
heat, Cook to 246° Е. for a firm caramel. 
Cook a little less for a softer caramel. 
09 not scrape рап, Pour into buttered 

x 13" pan 


. 
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SMALL MINTS 


Cook 2 c. granulated sugar, 1/2 c. 
water and 1/2 c. light corn syrup 

in 2 qt. saucepan; stir till sugar 
dissolves. Cook to thread stage 
(232°), without stirring. Add 1/8 

tsp. cream of tartar; beat with wire 
whip till creamy. Add a few drops 

oil and food coloring. Drop from 

tsp. onto waxed paper, forming patties. 
Keep pan over hot water. Store tightly 
covered. Makes about 60. 


Mary Jacoby 


PENUCHE 


1-1/2 c. granulated sugar 

1 с. br. sugar 1/3 с. lt. cream 
1/3 c. milk 2 tbl. butter 

1 tsp. vanilla 1/2 c. nuts 


Butter sides of heavy 2 qt. saucepan. 
In it combine sugars, cream, milk, and 
butter. Heat over med. heat, stirring 
constantly, till sugars dissolve and 
mixture comes to boiling. Cook to 
Soft ball stage (238?), stirring only 
if necessary. Immediately remove 

from heat and cool to lukewarm (110?). 
Do not stir. Add vanilla. Beat 
vigorously till candy becomes very 
thick and starts to lose its gloss. 
Quickly stir in nuts aud spread in 
buttered shallow pan. Score while 
warm; cut when firm. 
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CHOCOLATE BOURBON BALLS 


6-oz. pkg. (1 c.) semi-sweet real 
| chocolate morsels 
3 tbl. corn вугор 

bourbon 

ee р: vanilla wafer crumbs 
1/2 cup sifted confectioner's sugar 
1 cup finely chopped nuts 
Granulated sugar 


Melt over hot (not boiling) water semi- 
sweet real chocolate morsels; remove 
from heat. Add corn syrup and bourbon, 
In large bowl combine vanilla wafer 
crumbs, confectioner's sugar, and nuts; 
add chocolate mixture and mix well. 

Let stand about 30 min, Form into 1" 
balls, Roll in granulated sugar. Let 
season in covered container for several 
days. Makes 4-1/2 doz. 


Olivia Ansay 


PEANUT BUTTER BALLS 


lc, peanut butter 
l 1b, powdered sugar 
lc. margarine 


ltsp. vanilla 
lc. coconut 


Mix well, form into balls and chill 
Melt 12 oz, of chocolate chips. Dip 


chilled balls into mi 
шинэ ixture of chocolate. 


Marilyn Klein 
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2 с, graham crackers 


eats for holiday entertaining. 


DIVINITY 


2-1/2 c. granulated sugar 
1/2 c. lt. corn syrup 

2 egg whites 

1 tsp. vanilla 


In 2 qt. saucepan, combine sugar, 
cora syrup, l/4 tsp. salt, and 1/2 c. 
water. Cook to hard ball stage 
(260°), stirring only till sugar dis- 
solves. Meanwhile, beat egg whites 
to stiff peaks. Gradually pour syrup 
over egg whites, beating at high 
speed on electric mixer. Add vanilla 
and beat till candy holds its shape, 
4-5 min. Quickly drop from a tsp. 
onto waxed paper. Makes about 40 
pieces. 


MINT WAFERS 


3 tbl. butter 3 tbl. milk 

1 14-02. pkg. white creamy type 
frosting mix 

Several drops oil of peppermint 


Melt butter with milk in top of double 
boiler. Add frosting mix; stir till 
smooth. Cook over rapidly boiling 
water for 5 min., stirring occasion- 
ally. Add flavoring and desired 

food coloring. Drop from tsp. onto 
waxed paper, swirling tops of candies 
with tsp. (Keep candy over hot water 
while dropping wafers. If mixture 
thickens add a few drops of hot water.) 
Cool till firm. Makes 5 doz. 
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CLARA'S BEST EVER CARAMELS 


1 cup milk 

1 cup butter 

1-1/4 tbl. vanilla 
1/2 cup ch. nuts 


cups white sugar 
А сҮр brown sugar 
1 cup light corn syrup 
1 cup heavy cream 


i rything except vanilla and 
ОШО ua 10817, stirring occasionally, 
to soft-firm ball stage (45 min.) 

Remove from heat. Add vanilla and nuts, 


Pour into greased pan. 


This is a good caramel for making Turtle 
candies. Cooking this in a silver-stone 
pan makes for an easy job. 2 cups con- 
densed milk can be substituted for the 
heavy cream and milk. 


CHOCOLATE FUDGE 


2 tbl. butter or margarine 

1/4 cup plus 2 tsp. milk 

І pkg. chocolate fudge frosting mix 
1/2 cup chopped nuts, if desired 


Line bottom of 9 x 5 x 3" loaf pan with 
aluminum foil, leaving 1" of foil at each 
end, Heat butter in milk in 2 qt. sauce- 
pan over low heat until butter is melted 
and mixture just begins to simmer. Remove 
from heat; stir in frosting mix (dry). 
Heat over low heat, Stirring constantly 
with rubber spatula until smooth and 
S 23 тіп, (Do not overcook.) Stir 
S. Pour i i i 
Ни на? oe pan, Refrigerate until 
x r. Lift candy out, cut into 
Squares, 32 candies, 
Delores Mondloch 
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CARAMEL SNAPPERS 


144 small pecan halves (about 1 c.) 
36 light caramels 
1/2 c. semisweet choc. pieces, melted 


Grease cookie sheet. On it arrange 
pecans, flat side down, in groups of 
four. Place 1 caramel on each cluster 
of pecans. Heat in slow oven (325°) 
till caramels soften, about 4-8 min. 
Watch carefully; various caramels melt 
at different rates, Remove from oven; 
with buttered spatula flatten caramel 
over pecans. Cool slightly; remove 
from pau to waxed paper. Swirl melted 
chocolate on top. 


FAIRY FOOD 


1 с. dark syrup 


lc. sugar 
2 lb. bulk choc. 


І tbl. vinegar 
1 tbl. baking soda 


Combine sugar, syrup, and vinegar in 
heavy saucepan. Cook over med. heat 
until sugar is dissolved. Continue 
to cook, without stirring, to 300°. 
Remove from heat. Quickly stir in 
baking soda, mixing well. Pour in 
lightly buttered 9 x 9" pan. Do not 
spread, It will spread itself. 
Cool. Break into pieces. Melt choc. 
over hot, not boiling, water. Dip 
candy into chocolate. 
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VER FAIL SEAFOAM CANDY 


NE 
2 egg whites, beaten stiffly 
2-1/2 c. white sugar l tsp. vanil 
1/2 c. light syrup 1 р. ani la 
1/2 c. water . nuts 

К water, and syrup until it 
Soins a thread from spoon. Pour 1/3 
of mixture into egg whites beating all 


ime; put rest of mixture on stove 
ЫГ ТЕ орыг a hard ball in cold 
water, Pour into the beaten mixture; 
then add nuts and vanilla. When the 
shine disappears, drop onto waxed paper 
with tsp, Using an electric mixer is 


best. 


POPSICLES 


1 sm. pkg. jello and 1 pkg. Kool-Aid 
same flavor 

lc. sugar 

2 c. cold water 2 с. hot water 


Dissolve jello, Kool-Aid, aud sugar in 
hot water. Add cold water. Pour into 
popsicle forms or ice trays. Freeze. 


FUDGESICLES 
3-4 tbl. instant cocoa mix 


l egg, beaten 


2 tbi. sugar 1 T 
я -1/2 c. milk 
Pinch of salt 1/2 tsp. vanilla 


Beat with e 
1 55 beater, i Е 
tainers Ё ° Pour into соп 
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CARAMEL TURTLE TREATS 


144 small pecan halves (approx. 1 cup) 
36 light caramels 
1/2 c. semi-sweet chocolate pieces, melted 


Preheat oven to 325°, Arrange pecan 
halves in clusters of 4 on a cookie sheet. 
Place 1 caramel in center of each cluster. 
Heat in oven until caramels soften, approx. 
5-7 min. 


Flatten softened caramels with buttered 
knife, cool slightly, and top with a 
small amount of melted chocolate. Makes 
about 36 treats. (Chocolate frosting 
could be used instead of choc, pieces.) 


Tillie Mueller 


MAGIC FRENCH FUDGE 


3 cups semi-sweet chocolate chips 

1 can Eagle brand sweetened condensed 
milk 

Dash salt 

1-1/2 tsp. vanilla 

1 cup dry roasted salted nuts 


In top of double boiler melt chocolate, 
stirring occasionally. Remove from heat, 
stir in condensed milk, salt, vanilla, 
and nuts. Spread in 8 x 8" pan. Chill. 
Cut in squares. 


Maryann Weber 
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CANDY BAR COOKIES 


i 13 

14 oz. light caramels 

orated milk 
1 (2 ayer size) German Choc. cake mix 
3/4 c. melted butter 
1/3 c. evaporated milk 
l tsp. eap ч 

. chopped nuts : 

1 ©, Semi- sweet chocolate bits 


1/2 c. chopped nuts 


Melt caramels with 1/3 c. milk at a 
warm heat setting. Stir occasionally 
until melted. Combine dry cake mix, 
butter, 1/3 c. evaporated milk, 
vanilla, and 1 c. nuts. Mix well. 
Spread half the batter into well- 
greased 9 x 13" pan. Reserve remain- 
_ing dough for topping. Bake at 350° 
for 8 min. 


Spread chocolate bits over baked 
crust. Spread warm caramel mixture 
over chocolate bits. Drop and care- 
fully spread reserved batter over 
caramel mixture. Sprinkle with 1/2 
c. nuts. Bake about 20 min. 


Cool in рап, Refrigerate about 1 hr. 
to set caramels. Cut into bars. 
Makes approximately 48, 


JoAnn Ternes 


"I'm too busy to be organized." 
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MONSTER COOKIES 


2 c. white sugar 

1 lb. brown sugar 

6 eggs 

1/2 tbl. vanilla 

1/2 tbl. syrup 

1/2 lb. butter (no substitute) 
1-1/2 lb. peanut butter 

4 tsp. soda 

1/2 lb. chocolate chips 

1/2 1b. M & M candies (colored) 
9 c. oatmeal (no flour) 


Cream sugar, butter, and peanut butter 


well. Add eggs one at a time and mix 
well. Add vanilla and syrup and mix 
well. Add oatmeal, chocolate chips, 


and M & M candies, mixing well. Drop 
by large tablespoon on ungreased 
Cookie sheet. Bake at 350? for 10-12 
min. Makes about 100 large cookies. 


Florence Deheck 


FILLED COOKIES 


1 lb, margarine 
1 15, flour (4 c.) 
1 1b. cream cheese 


Mix together. Put in refrigerator 
overnight or a few hrs. Roll out on 
floured board. Cut into squares. 
Put pastry filling on each square. 
Bring corners to center and pinch. 
Bake at 400? for 10 min. Cool. 
Frost with powdered sugar frosting. 


Marlene Bahr 


NO ROLL SUGAR COOKIES 
r 

lc. powdered suga 
hite sugar 

1 Ü margarine or butter 

1 c. vegetable oil 

2 

2 


eggs 
b vanilla 


Cream mixture until fluffy. 


ift: 
s plus 6 tbl. flour 
1 tsp. salt 
1 tsp. baking soda 
1 tsp. cream of tartar 


Chill. 
Flatten 
Bake at 


Add to above creamed mixture. 
Roll into balls 1 tsp. size. 
with sugared glass bottom. 
375° for 10-12 min. 


Leona Riley 
Betty Klein 


Some grandmas ride in limousines, 
wear fine clothes and pretty rings. 
But my grandma's best by far 
because she has a cookie јак! 
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MOLASSES COOKIES 


Cream: l c. butter 
Add: lc. sugar 
Add: l c. molasses 

l egg, well beaten Mix well. 
Gradually add the following sifted dry 
ingredients: 

3-3/4 c. sifted flour 

l tsp. ginger 

1/2 tsp. cinnamon 

1/4 tsp. cloves 

2 tsp. baking soda 
Chill dough for easier handling. 
Roll dough to walnut-sized balls. Dip 
each ball into granulated sugar. Bake 
at 350?. Store in tight jar to retain 
crispness. 


Cream well. 


Bernice E. Haase 


TOLL HOUSE COOKIES 


2-1/2 c. flour l tsp. baking soda 

l tsp. salt lc. soft butter 

3/4 c. sugar 3/4 c. br. sugar 

l tsp. vanilla 2 eggs 

2 c. choc. chips 1 c. nuts (optional) 


Mix together. 
min. 


Bake at 350? for 10-12 


"The greatest mistake you can make in 
life is to be continually fearing you 
will make one." 
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OLD FASHION MOLASSES COOKIES 


2/3 c. bacon fat 
1 eggs beaten 

l c. white sugar 
4 tbl. molasses 
2 c. flour 


1 tsp. soda 

1/2 tsp. salt 
1/2 tsp. ginger 
1/2 tsp. cloves 
1 tsp. cinnamon 


їх in order given. Roll in balls 
prs aie of aŚwalnut; dip in sugar. 
Bake at 375° for about 8-10 min. 


Ruth Blecha 


ALMOND ICE BOX COOKIES 


1 1b. butter or oleo 

1 scant tbl. cinnamon 

2 tsp. baking soda 

1/2 c. sugar 

1-1/2 c. brown sugar 

3 eggs, well beaten 

5 c. flour 

4 oz. blanched and chopped almonds 


Stir butter and sugar well. Add 
eggs, flour, baking soda, cinnamon, 
and nuts; mix well. Roll 2" thick; 
place in ice box until firm, Cut 
into thin slices, crosswise. Bake 

on cookie sheets at 350? until crisp. 


Florence Neuens 
"Save a i : " 
space for silence in your day. 
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PECAN CRUNCH COOKIES 


1 с. butter or margarine 

1/2 c. sugar 

1 tsp. vanilla 

1/2 c. crushed potato chips 
1/2 c. pecans, chopped 

2 c. sifted all-purpose flour 


Cream together butter or margarine, 
sugar, and vanilla. Add crushed po- 
tato chips and pecans. Stir in flour. 
Form into small balls using about 

1 tbl. dough for each. Place on 
ungreased cookie sheet. Press balls 
flat with a tumbler dipped in sugar. 
Bake in moderate oven at 350° for 
16-18 min. or till cookies are lightly 
browned. Makes 3-1/2 doz. 


Leona Hiltgen 


ALMOND COOKIES 


lc. butter 

lc. lard 

lc. brown sugar 
1 с. white sugar 
5-1/2 c. flour 

2 tsp. salt 


1/2 lb. chopped 
almonds 

3 eggs 

1 tsp. soda dissolved 
in 1 tbl. hot water 
water 


Roll in rolls. Let stand in ice box 
overnight. Cut and bake at 350°. 


Betty Klein 
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OLD FASHION OATMEAL COOKIES 


i d flour 
2-1/2 c. etis 1 tsp. baking soda 
1/2 tsp. 1/2 tsp. nutmeg 
2c. oatmeal 
1/2 tsp. cloves 1 c. chopped nuts 
2 c. brown sugar 


: tter 
1 c. bu l c. sour cream 


2 eggs 


i ift flour, salt, soda, and 
S "Cream butter and sugar well. 
Add beaten eggs. Add oatmeal mix- 
ture; mix well. Add sifted dry in- 
gredients alternately with sour | 
cream. Bake at 375? for 12-15 min. 


NUTRITIOUS ZUCCHINI COOKIES 


1/2 c. butter or oleo 

lc. ground zucchini 1 beaten egg 

2/3 c. honey l tsp. baking soda 

1-1/2 c. flour 1/2 tsp. nutmeg 

1/2 tsp. salt 1/4 tsp. cloves 

1/2 tsp. cinnamon l c. chopped dates 
1 


lc. walnuts 2 c. coconut 
1/2 c. rolled oats shredded ° 


Combine oleo, honey, zucchini, and 

beaten egg, Sift flour, soda, spices, 
and salt, Stir into creamed mixture. 
Stir in oats, walnuts, dates, coconut. 


Drop by tsp. on oiled cookie sheet. 
Bake at 350°, 
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TAFFY APPLE COOKIES 


Cream: 
1 с. butter with 2/3 c. sugar 


Add: 1 beaten egg and mix well. 


Blend: 2-1/2 c. flour with 1/2 tsp. 
baking powder. 


Add: 1 tsp. vanilla. Mix well and 
roll into tiny balls. 


Bake at 350? for 10-12 min. on un- 
greased cookie sheet. Remove from 
oven and insert toothpick deep into 
cookie. Let cool completely. 


On top of doubie boiler melt 1-1/2 

pkg. caramels with 1/4 c. water and 

2 tbl. Pet milk. Stir constantly. 
When completely blended dip cookies 
into mixture and then into ground 

nuts. Dip bottoms in powdered sugar 
to prevent sticking. Place on tiny 
paper liners. Makes about 120 cookies. 


Marge Wiskerchen 


AGNES' MELT AWAYS 


1/3 c. pwd. sugar 
lc. flour 1 c. butter 

1/2 tsp. salt 1/4 tsp. vanilla 
1/4 tsp. almond extract 


3/4 c. cornstarch 


Drop by tsp. on cookie sheet. Bake at 
400? for 8-10 min. Roll in pwd. sugar 
while warm. 

Virginia Remis 
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CHOCOLATE CREAM DROPS 


putter 
V2 es 2 squares melted chocolate) 


1 tsp. vanill 

2 . sugar р milla 
222 2-3/4 c. flour 
1/2 tsp. baking pwd. 1/2 tsp. salt 
1/2 tsp. baking soda lc. sour cream 


Mix butter, chocolate, sugar, eggs, and 
vanilla. Sift together dry ingredients 
and add alternately to butter mixture 
with sour cream. Bake at 400? for 


8-10 min. 


Frosting + 

Melt together: 

1 sq. melted chocolate 2 tbl. butter 
Add: 

4 tbl. cream 

1-1/2 c. powdered sugar 

1 tsp. vanilla 


Betty Zak 


SOUR CREAM CUT OUTS 


lc. lard 
: с, sugar : ice T зар 
с. flour 1 tbl. baking soda 


Roll 
ээн out on floured surface and cut 
Ut. Bake at 375° for 10-12 min. 


Mi Я d 
к the ingredients together. 


Mary Jacoby 
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OLD FASHIONED PEPPERKAKOR 


Sift: 

3-1/2 c. flour 
1-1/2 tsp. ginger 
1-1/2 tsp. cinnamon 
1/4 tsp. cardamon (may be omitted) 


l tsp. soda 
l tsp. cloves 


Cream: 

1/2 c. butter, add gradually 

3/4 c. sugar, creaming till light and 
fluffy 


Add: 

l unbeaten egg 

3/4 c. molasses 

2 tsp. orange rind, beat well. 


Stir in the dry ingredients gradually, 
mixing until well blended. Cover. 
Chill overnight. Will keep one week 
in the refrigerator. Roll out on well- 
floured pastry cloth to 1/8" thick. 

Cut with cookie cutter. Place on 
greased cookie sheet and bake at 350? 
for 8-10 min. Makes 7-10 doz. 


Judie Jacoby 


POTATO CHIP COOKIES 


lc. soft butter 1/2 c. sugar 
1-1/2 c. flour 1/2 c. nuts 
1/2 c. crushed potato chips 


Cream butter, sugar and flour; add 
chopped nuts and potato chips. Make 
into balls. Press with a fork. Bake 
at 350? for 10-15 min. Then sprinkle 
with powdered sugar. 

Lucille Brunner 
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CARROT BARS (OR CAKE) 


ots 2 c. flour 
2 n S in tsp. galt 
л) jad oil sp. soda | 
1 1/4 c. sala m P m 


8 
125. walnuts, chopped 


ots. Combine sugar, salad oil 
Blend carr Combine flour, salt, soda, and 


s. А 
е Add this to carrot mixture; 
mix well. Stir in nuts. Place in greased 
11 x 18" pan. Bake at 350° for 30-40 
min. Cool and frost with cream cheese 
frosting. 


Cream Cheese Frosting: 
3 oz, cream cheese 

1/3 c. butter 

l tsp. vanilla 


Beat all ingredients until smooth. 
Aun Hoppe 


2 tbl. milk 
2 c. powdered sugar 


TOLL HOUSE PAN COOKIE 


2-1/4 c, unsifted flour 
l tsp. baking soda 


ltsp. salt 
1 с. butter, softened 
3/4 c. sugar 


3/4 с. firmly packed b 
1 tsp. vanilla" тэн 


2 c. (12 oz.) semi- i 
lc. nuts, Сарра sweet chocolate chips 


Rena ingredients, Spread into greased 
пох." pan. Bake at 375° for 20 
. ес1ре may be divided in half. 


Spread int 
for 12-15 E ased 13 x 9" рап. Bake 
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PINEAPPLE DREAM BARS 


1 pkg. yellow cake mix 
3 egg yolks 
3 tbl. butter, melted 


Mix together. Pat in a 9 x 13" pan. 


Filling: 

3 egg whites stiffly beaten with 1/2 c. 
sugar. Add 1 tall can crushed pineapple, 
well drained, and 1 c. coconut. Spread 
over crust. Bake at 350° for 30 min. 


Mary Wenninger 


PECAN SQUARES 


2 c. crushed graham crackers 

1/2 tsp. salt 

1/4 tsp. cinnamon 

1/2 c. each, chopped nuts, cut up dates 
and chocolate chips 


Mix well. Add 1 can sweetened condensed 
milk and 1/2 tsp. vanilla, Bake 1/2 hr. 
at 350° in greased 6 x 10" or 8 x 8" pan. 
Cool and cut into bars. Makes about 18 
bars. 

Margie Lallensack 


Courage is like love---it must have 
hope to nourish it. 
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PECAN TURTLE BARS 


3/4 c. brown su 
lc. butter SR 
І с, chocolate chips 


2 c. flour 

1 c. brown sugar 
1/2 c. butter 

] c. pecan halves 


Mix 2 c. flour, 1 c. brown sugar, and 
1/2 c. butter with mixer for 2-3 min. 
Put in ungreased 9 x 13" pan. Put 1 c, 
pecans on top of crust. 


In saucepan mix: 3/4 c. brown sugar and 
1 с. butter, stir, bring to a boil. 

Pour over pecans. Bake at 350? for 18- 
22 min. Then spread 1 c. chips over the 
top. Spread when soft. 


Ann Hoppe 
Margie Lallensack 


SNACKIN GRANOLA BARS 


3-1/2 c, Quaker oats (quick or old 
fashioned, uncooked) 

lc. raisins 

lc. nuts, chopped 

us с. butter or margarine, melted 
? c. firmly packed brown sugar 


1/3 с. honey corn syr 
u 
Та ; , yrup or molasses 


1/2 tsp. vanilla 
1/2 tsp. salt 


Toast oats in ungreased large 

Toas i shallow 

15-205 pan in moderate oven 350° for 

lle Min. Combine toasted oats with 

fa Ng ingredients; mix well. Press 

jen into well greased 15-1/2 x 10-1/2" 

oven about bots Bake in preheated 350° 
out 20 min. Cool; cut into bars. 
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BUTTER PECAN BANANA BARS 


2-1/2 c. all-purpose flour 

1-2/3 c. sugar 

1-1/4 tsp. baking powder 

1-1/4 tsp. baking soda 

l tsp. salt 

3/4 c. butter or margarine (soft) 
2/3 c. buttermilk or sour milk 
1-1/4 c. very ripe bananas (mashed) 
2 eggs 

1/2 €. pecans, chopped 


In a 3 qt. mixer bowl combine dry ingred- 
ients. Add butter, buttermilk, and ban- 
anas; beat until ingredients are moistened, 
about 1 min. Add eggs. Beat 2 min. at 
medium speed, scraping sides of bowl often. 
Stir in nuts. Turn into ungreased 15 x 10 
x 1" pan. Bake near center of preheated 
350? oven for 30-40 min. or until cake 
springs back when touched in center. 
Frost with Butter Pecan Frosting. Cut 
into bars. Yields 48 bars. 


Cool, 


Frosting: 

4 c. confectioners sugar 

1/2 c. butter or margarine (soft) 
2 to 4 tbl. milk 

2 tsp. vanilla 

1/2 c. chopped toasted pecans 


In 1 qt. mixer bowl combine sugar, butter, 
milk, and vanilla. Beat on low speed, 
scraping sides of bowl often, until com- 
bined (1 min.). Increase to high speed, 
beat until fluffy (about 1-1/2 min.). 


Fold in pecans, 
Florence B. Bassett 
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BROWNIES 


Cream 2 sticks margarine 

2 c. sugar | 

4 or 5 eggs (one at a time) 
2c. flour 

3 sq. melted chocolate 

2 tsp. vanilla 

1 с. nuts, chopped 


Spread into greased jelly roll pan and 
bake at 325° for 25 min. 


Frosting: 


Add 


Melt together: 1/3 c. water 

2 tbl. butter 

2 sq. chocolate 
Then add: 2 c. powdered sugar 


1/2 tsp. vanilla 


(This will look very runny but will 
harden in time. 


Ruth Blecha 


ROCKY ROAD SQUARES 


1 12-02. pkg. semi-sweet chocolate chips 

1 piod Eagle Brand sweetened condensed 
i 

2 tbl. butter 

2 c. dry roasted peanuts 


1 10-1/2 oz. pkg. miniature white marsh- 
mallows 


In top of double boiler, over boilin 
bes melt morsels with milk and butter; 
ate Sron heat. In large bowl combine 
mis Fee marshmallows; fold in chocolate 
9" ра е. Spread in wax paper lined 13 x 
MES п, Chill 2 hrs. or until firm. Re- 
топ pan, peel off paper; cut into 


Squares, Cove 
erature, r itam at room temp- 


штээ pra P% PA 


HHUH 


—— 
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GERMAN CARAMEL BARS 


50 caramels (14-02. pkg.) 

1/3 c. evaporated milk 

1 pkg. German chocolate cake mix 
1/2 c. melted butter 

1 c. chopped nuts 

1 tbl. water 

6-oz. pkg. chocolate chips 


In double boiler melt 50 caramels and 

1/3 c. evaporated milk, In Large bowl 
hand-mix 1 pkg. German chocolate cake 
mix, 1/2 c. melted butter, 1 c. chopped 
nuts, and 1 tbl. water, Mix together 
until crumbly. Press 3/4 of this mixture 
into a 9 x 13" greased and floured pan; 
bake for 8-10 min. at 350° until it looks 
dry. 

Sprinkle 6-02. pkg. of chocolate chips 
over hot baked crust; pour caramel mix- 
ture over chips and crumbly mixture over 
top; return to oven and bake 15 min. more. 


Eileen Harter 


"Friendship has a special meaning: 
when you have someone with whom to 
share 
...tears as well as laughter, 
...fears as well as dreams, 
and silence when the time for words 
is past. 
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MARBLED BROWNIES 


ж ke. cream cheese 2 tb]. flour 
2 MEI аа vanilla 
. pkg. Brownie 
1/3 c. sugar i 
2 eggs Ын 


Soften the cream cheese and butter; beat 


. Add sugar, eggs, flour and 
Poem beat until smooth and set aside. 


ake-like brownie batter as 
directed on pkg. Pour half the batter 
into greased 9 x 13" pan; pour all the 
cream cheese mixture over brownie layer. 
Spoon the remaining batter in spots over 
the top. Swirl the two mixtures together 
with a knife. Bake at 350° for 35-40 min. 
or until done, Cool and frost. 


Frosting: 

Melt 3 tbl. oleo in medium saucepan. 
Stir in 2 tbl. cocoa untill dissolved. 
Add 1-1/2 c. confectioners sugar, 2 tbl. 
milk, and 1 tsp. vanilla. Stir until 
smooth, Add more milk, if necessary to 
make a soft spreading consistency. 

Frost and let set until firm. 


Margie Lallensack 


EASY BARS 


1 6-oz. Pkg. choc. chips 

1/2 pkg. miniature marshmallows 
1 с. peanut butter 

lc. salted nuts 


ghread marshmallows and peanuts in a 9 
рап, Melt chips and peanut butter. 


Гот over marshmallows and peanuts. Re- 
Figerate; cut into bars, 
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MOCK BABY RUTH BARS 


4 c. oatmeal 

1 c. brown sugar 

1/4 c. corn syrup 

2/3 c. butter or margarine, melted 
1/4 c. chunky peanut butter 

l tsp. vanilla 

1 с. (6 oz.) chocolate chips 

1/2 c. butterscotch chips 

2/3 c. chunky peanut butter 

lc. salted nuts 


Mix oatmeal, brown sugar, syrup; pour 
melted butter over mixture; stir. Add 
1/4 c. peanut butter and vanilla. Mix 
well; put into a 9 x 13" greased pan. 
Bake at 400? for 12 min. Melt chocolate 
chips and butterscotch chips over hot 
water; add 2/3 c. peanut butter and cup 
of peanuts. Spread on top of bars. 

Cool and cut. 


Viola Depies 


FUDGIE SCOTCH SQUARES 


1-1/2 c. graham cracker crumbs 

l can Eagle Brand condensed milk 

1 pkg. (l c.) semi-sweet choc. chips 
1 pkg. (1 c.) butterscotch morsels 

1 с. walnuts, coarsely chopped 


Mix well and press mixture into very 
well greased 9" square pan. Bake at 
350? for 30-35.min. Cool for 45 min. 
and cut into 1-1/2" squares. 


Delores Mondloch 
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ROCKY ROAD FUDGE BARS 


r: : 
172 с. butter or margarine 


1 sq. or envelope (1 oz.) unsweetened 
chocolate 

1 c. sugar 
. flour 

1/2 to 1 c. nuts, chopped 


1 tsp. baking powder 
1 tsp. vanilia 
2 eggs 


illing: 
E -oz. pkg. cream cheese, softened 
(reserve 2 oz. for frosting) 


1/2 c. sugar 
2 tbl. flour 
1/4 c. butter or margarine, softened 


1 egg 

1/2 tsp. vanilla 

1/4 c. nuts, chopped 

1 6-02. pkg. (1 c.) semi-sweet 
chocolate pieces 


Frosting: 
174 c. butter or margarine 


1 sq. or envelope (l oz.) unsweetened 
chocolate 

Remaining 2 oz. cream cheese 

1/4 c. milk 

l 1b. (3 c.) powdered sugar 

ltsp. vanilla 


Preheat oven 350°. Grease and flour 
13 x 9" pan, 


To make bar, melt butter and chocolate 
in large saucepan over low heat. Add 

remaining bar ingredients. Mix well; 

Spread in pan, 


(cont. on page 131) 
130 


— 


PU LL L 


Li 


тээ Y 


pum 


С ОН 


(Cont. from page 130) 


To make filling, combine 6 oz. cream 
cheese with next 5 filling ingredients. 
Blend until smooth and fluffy. Stir in 
nuts. Spread over chocolate mixture. 
Sprinkle with chocolate pieces. Bake 
25-30 min. or until toothpick comes 

out clean. 


Sprinkle with marshmallows and bake 
2 min. longer. 


For frosting, melt butter, chocolate, 
remaining 2 oz. cream cheese, and milk 
in large saucepan over low heat. 

Stir in powdered sugar and vanilla 
until smooth. Immediately pour over 
marshmallows and swirl together. 


Makes 3 doz. bars. 
Beverly Ceranski 


“Home is where you can be silent and 
still be heard... 

where you can ask and find out who 
you are... 

where people laugh with you about 
yourself... 

where sorrow is divided and joy 
multiplied... 

where we share and love and grow." 


PEANUT SQUARES 


ham cracker crumbs 
2 Ж ик peanut butter 
2 с. powdered sugar 
1/2 c. butter, melted 


1 " 
їх together; press in 9 х 13" pan, 
Melt chocolate for topping. 


Jacklyn Lippe 


CHOCOLATE BROWNIES 


1 stick oleo 1 16-02. can choc, 
1 с, granulated sugar syrup 

4 eggs l tsp. vanilla 
lc. plus 1 tbl. flour 1 c. nuts 


Blend together. Bake at 350? for 30 
min. in a greased 10 x 13" pan. 
Frosting: 

6 tbl. oleo 

6 tbl. milk 

1-1/4 c, granulated sugar 

Boil 1 min., then add 1 small pkg. 
chocolate chips. Stir until melted. 
Pour on cake while frosting is still 


hot, otherwise it wi 
Mad will get sandy and 


Margie Lallensack 
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PEANUT BUTTER BARS 


с. shortening 

с. sugar 

c. brown sugar 
с. peanut butter 


нм нана на 


eggs 
tsp. baking soda 

1/2 tsp. salt 

l tsp. vanilla 

lc. flour 

lc. rolled oats (not quick cooking) 
1/2 c. chopped nuts (optional) 


Cream shortening, sugars, and peanut 
butter. Add eggs. Beat well. Add dry 
ingredients and vanilla. Beat well. 
Pat into ungreased 9 x 13" pan. Bake 
at 325? for 25-30 min. 

Topping: 

3/4 c. sugar 

1/2 c. peanut butter 

1/2 c. milk 

1/2 c. chocolate chips 


Combine sugar, peanut butter and milk. 
Boil 3 min. As soon as pan comes out 

of oven, sprinkle on chocolate chips. 

Let them soften, then pour on hot top- 
ping and spread. Cool and cut. 


Kathy Wiegel 


Courtesy costs nothing, 
yet it buys things that are priceless. 


MILK CHOCOLATE PECAN BARS 


ie base: 
Cook о sifted flour 
1/2 c. firmly packed brown sugar 
1/2 tsp. baking soda 
4 tsp. salt 
y chatter: softened 


alten pkg. (2 c.) milk chocolate 
morsels 


8 
DT firmly packed brown sugar 
] tsp. vanilla 


1/4 tsp. salt an 
1 c. chopped pecans, divided 


Cookie base: 

Preheat oven to 350°. In large bowl 
combine flour, brown sugar, baking soda, 
and salt; mix well. Cut in butter with 
pastry blender or two knives until mix- 
ture resembles fine crumbs. Press 
evenly into greased 9 x 13" pan. 

Bake at 350° for 10 min. 


Pour topping over cookie base; sprinkle 
with 1/2 c. pecans, Bake at 350? for 

20 min. Cool; cut into 2 x 1" bars. 
Topping: 

Melt over hot (not boiling) water milk 
chocolate morsels; remove from heat. 

In small bowl combine eggs, brown sugar, 
vanilla, and salt; beat 2 min. at high 
speed on mixer. Add melted chocolate; 
mix well, Stir in 1/2 c. pecans. 


Mary Jacoby 
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CHERRY DESSERT BARS 


Mix: l c. flour and 6 tbl. powdered 
sugar 
Blend: 1/2 c. butter or margarine into 


dry mixture 
Spread into greased pan, 10 x 10" 
Bake: 10-15 min. at 350°. Cool. 


Mix: 2 eggs, 3/4 c. sugar, 1/4 c. 
flour, 1/2 tsp. baking powder, 
l tsp. almond extract 


Add: 3/4 c. nuts, 1/2 c. coconut, 
l or 2 cans red pitted cherries, 
drained. 

Mix: the above items, pour over 


cooled crust. 

until topping is set or solid, 
at 350? for 25-30 min. or until 
top is a golden brown. 


Bernice E. Haase 


Bake: 


SPLIT SECONDS 


Sift: 2 c. sifted flour 
2/3 c. sugar 
1/2 tsp. baking powder 


Blend in: 3/4 c. butter or margerine 
l egg, unbeaten 


2 tsp. vanilla 


Mix all ingredients well. Divide into 
fourths, roll into long roll on cookie 
sheet (2 rolls per sheet, diameter of 
256 piece). With thumb, press 1/2" 
groove the length of each roll. Fill 
groove with any favorite flavor of jam 
or jelly. Bake in 350° oven for 20 min. 
When cool drizzle thin powdered sugar 
frosting on top. Cut into 2" slices 
(Cut on diagonal). | | 
135 Cindy Hypki 


YUMMIES (from Montreal) 


1/2 c. butter, melted 
1/4 c. sugar 

] tsp. vanilla 

3 tbl. cocoa 


beaten egg А 
2 E srahan crackers, rolled fine 


] c. coconut (optional) 


To dry ingredients add egg, melted 
butter and vanilla. Pat into 9" pan. 


Chill 1 hr. 
Cream: 1/4 c. butter 
3 tbl. milk 


3 tbl. vanilla instant pudding 
2c. sifted icing sugar 


Mix icing sugar and pudding. Pour in 
milk; add butter. Spread on top of 
above. Chill 15 min. 


Melt in double boiler: 
4 squares semi-sweet chocolate 
2 tbl, butter 


Spread on above. Truly yummy! 


Betsy Winquist 


To all who would these pages test 
A whisper in your ear, 

These dishes are the very best 
Your husband's heart to cheer, 

Let none escape, but try them all, 
To boil, or fry or bake 


We'll warrant th j 
ey are just as good 
as Mother used ЁО make,” : 
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DATE AND NUT SQUARES 


Beat: until foamy 2 eggs 

Add: 1/2 c. sugar and 1/2 tsp. vanilla. 

Sift together and stir in: 1/2 c. 
sifted flour, 1/2 tsp. baking powder, 
1/2 tsp. salt. 

Mix in: 1 c. cut-up walnuts 

2 c. finely cut-up dates 

Spread in a well-greased 8 x 8" pan. 

Bake: until top has dull crust. Cut 
into squares while warm; cool, then 
remove from pan. ТЕ desired dip in 
confectioners' sugar. 

Temperature: 325°. 


Time: Bake 25-30 min. 
Yield: 16 two inch squares. 

Bernice E. Haase 
BROWNIES 


2/3 c. sifted flour 

1/4 tsp. salt 

1/2 tsp. baking powder 

1/3 c. butter or oleo 

1/2 c. nuts 

2 squares unsweetened chocolate 
2 eggs 

lc. sugar 

1 tsp. vanilla 


Sift flour with baking powder and salt. 
Melt butter or oleo and chocolate over 
hot water. Beat eggs well; add sugar 
gradually, beating well. Beat in choc- 
olate. Mix in flour; then nuts and 
vanilla. Bake in greased 8 x 8 x 2" pan 
in 350? oven about 25 min. Makes 20 


brownies. Cool in pan. | 
Marilyn Klein 


137 


CHEESECAKE SQUARES 


. butter 

13 А brown sugar, packed 
1 c. sifted all-purpose flour 
1/2 c. finely chopped walnuts 

ugar 
RA ee cheese, room temperature 
le 
2 СЕТ. milk —— 
1 tbl. lemon juice 
1/2 tsp. vanilla 
Cream butter with brown sugar; add flour 
and walnuts; blend to make a mixture 
that resembles coarse crumbs. Reserve 
lc. for topping; press remaining mix- 
ture into greased 8 x 8 x 2" pan. Ваке 
at 350° about 12 min. or until lightly 
browned. 


Blend sugar with cream cheese until 
smooth; add remaining ingredients; mix 
well; spread over hot, baked crust; 
sprinkle with reserved crumb mixture. 
Bake at 350° about 25 min. Cool. Cut 
into squares. Keep refrigerated. 

Makes about 3 dozen. 


Olivia Ansay 


I'm careful of the words I say, 
To keep them soft and sweet, 
I never know from day to day 
Which ones 1'11 have to eat. 
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CRISPY DATE BARS 


1 с. flour 

1/2 c. firmly packed brown sugar 
1/2 c. butter, softened 
Filling: 

1 c. chopped dates 

1/2 c. sugar 

1/2 c. butter or cleo 

l egg, well beaten 

2 c. Rice Krispies cereal 
l c. nuts, chopped 

l tsp. vanilla 


Frosting: 

2 c. powdered sugar 

2-3 tsp. milk 

1/2 tsp. vanilla 

3-02. pkg. cream cheese, softened 


Combine first 3 ingredients; mix until 
crumbly. Press into ungreased 11 x 7" 
or 9" square pan. Bake in a preheated 
375° oven for 10-12 min. or until 
golden brown. 


In medium saucepan, combine dates, 

sugar, and butter or oleo. Cook over 
medium heat until mixture boils. Stir- 
ring constantly, simmer 3 min. Blend 
about 1/4 c. hot mixture into beaten 

egg; return egg mixture to saucepan. 

Cook just until mixture bubbles, stirring 
constantly. Remove from heat; stir in 
cereal, nuts and vanilla. Spread over 
baked crust; cool completely. 


Combine frosting ingredients; beat at low 
speed until smooth. Spread over filling. 


Makes 2 dozen bars. 
Margie Lallensack 
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SEVEN LAYER DELIGHT 


ick oleo or butter 
: НА cracker crumbs 
shredded coconut 
chocolate chips 
hopped nuts , 
odi Brand milk 
r butter in pan; put in 
ker crumbs and line pan 
for crust. Add rest of ingredients 
in order to make layers. Bake in 350? 
oven for 30 min. in an 8 x 8" pan. 


Pee 
ооо 


1 cau Eagle 


Melt oleo © 
graham crac 


Carol Schommer 


TOFFEE SQUARES 


lc. butter or oleo 

lc. brown sugar 

l tsp. vanilla 

2 c. flour 

lc. (6 oz.) semi-sweet chocolate chips 
lc. walnuts, chopped 


Cream butter, brown sugar, and vanilla. 
Stir in flour, 1/2 c. chocolate chips, 

and 3/4 с. nuts. Press into bottom of 

greased 15 x 10" pan. 


Bake at 350° for 25-30 min. or until 
light golden brown. Immediately 
Sprinkle with chocolate chips, and 
Spread when soft. Sprinkle with 1/4 c. 
nuts. Cut into squares while warm. 


Lori Kieweg 
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MAGIC COOKIE BARS 


1/2 c. butter or margarine 

1-1/2 c. graham cracker crumbs 

1 14-02. can Eagle Brand sweetened 
condensed milk 

1 6-oz. pkg. semi-sweet chocolate morsels 

1 3-1/2 oz. can flaked coconut 

l c. chopped nuts 


Preheat oven to 350? (325? if using glass 
pan). In 9 x 13" baking pan, melt butter. 
Sprinkle crumbs over butter. Pour sweet- 
ened condensed milk evenly over crumbs. 
Top evenly with remaining ingredients; 
press down gently. Bake 25-30 min. or 
until lightly browned. Cool thoroughly 
before cutting. Store, loosely covered, 
at room temperature. 


Delores Mondloch 
Maryann Weber 


O HENRY BARS 


Boil 30 seconds: 

1 с. dark corn syrup 

lc. sugar 

Add: 1-1/2 c. super chunk peanut butter 
1 tbl. butter 


Pour over 6 c. Special K cereal. Mix 
Pat into 9 x 13" buttered pan. 


Melt 1-1/2 c. chocolate chips. 
over top and cut. 


Spread 


Margie Lallensack 
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WOOPIE PIES 


2 с, white sugar 
1 c. shortening 
1 с. sour milk 
3/4 c. cocoa 

1/2 tsp. salt 


s a cake and drop by teaspoon on 


] tsp. baking powder 
2 eggs, plus 2 yolks 
1 c. hot water 

4c. flour 

2 tsp. soda 


а H 
et cookie sheet. Bake 10 min. at 
400°, When cold put together with filling. 
Filling: | 
2 egg whites 2 tsp. vanilla 
4 tbl. flour 1/4 c. milk 


2 tbl. powdered sugar 


Beat until smooth. Add 1-1/2 c. margarine 
and 4 с, powdered sugar. Beat until light 
and fluffy. Fill as needed. Keep cookies 
in covered Tupperware dish and filling in 


refrigerator. Will keep 2 weeks. 
Florence Deheck 
Marge Wiskerchen 
MARSHMALLOW TREATS 


1/4 c. butter or margarine 

6-10 oz. regular marshmallows or 4 c. 
< Riniature marshmallows 

? ©. rice krispies 


Telt butter, Add marshmallows and cook over 
eat, Stirring constantly, until marsh- 


mallows are melt : : 
ed and . 
Remove from heat. mixture is syrupy 


and stir unti] well 


coated, i 3x 
Рап. Соо] and cut i UR ысы 


nto squares, 
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Add rice krispies cereal , | 


BROWNIE BARS 


Sift together: 
2c. sugar 

2 c. cake flour 

l tsp. baking soda 


In saucepan bring just to a boil: 
lc. butter 

4 tbl. cocoa 

lc. water 

Pour over flour mixture and mix well. 


Add to the above mixture: 

1/2 c. buttermilk or sour milk 
1 tsp. vanilla 

2 eggs, slightly beaten 


Pour into jelly roll pan. Bake at 350? 
for about 20 min. Frost while still 
warm. 


Frosting: 

Bring just to a boil: 
1/2 c. butter 

4 tbl. cocoa 

1/3 c. milk 


Add to the above: 

l tsp. vanilla 

1 с. walnut pieces 

3/4 lb. powdered sugar, or enought to 
make a good spreading consistency. 


Bernice E. Haase 


I can give without love, but I cannot 
love without giving. 


143 


OLD FASHIONED BROWNIES 


] c. sugar 


; aM lopes (2 oz.) Nestle Choco-Bake 
1 tsp. vanilla 
2/3 c. flour 
1/2 tsp. baking powder 
1/4 tsp. salt 
1/2 c. nuts 

bine sugar, eggs, butter, choco- 
а. and anilla, and beat until creamy. 
Add flour, baking powder, and salt; 
mix well. Add nuts. Spread in greased 
8" square pan. Bake at 350? for 25-30 
min. Cool; cut into 2" squares. 


Delores Mondloch 


PUMPKIN BARS 


3/4 c. sifted flour 2 eggs 

3/4 tsp. salt 1 с. brown sugar 

1/2 tsp. baking soda 1/4 c. salad oil 

1/2 tsp. nutmeg 1/2 c. minced dates 
1/2 tsp. ginger 1/2 c. chopped nuts 
1/2 tsp. cinnamon 2/3 c. canned pumpkin 


Mix and sift flour, salt, soda, and 

Spices, Beat eggs, add sugar gradually 
and beat well. Add salad oil, dates, 

nuts, and mix, Add sifted ingredients 
alternately with pumpkin to egg mixture, 
mixing just enough to keep the batter 
smooth. Pour into a greased 9" square 
рап, Bake in a preheated oven.set at 350° 
for 30 min. When cool frost with con- 
Tectioner's sugar frosting. 
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OATMEAL DATE SQUARES 


Mix together: 
lc. brown sugar 
1-1/2 c. flour 
1-3/4 c. oatmeal 
l tsp. soda 

1/2 tsp. salt 


Work in: 
3/4 c. butter 


Pack half of mixture iu bottom of 
8 x 8 x 2" pan. Cover with date fil- 
ling. Add the rest of mixture. Press 
down well. Bake 40 min. at 375°. 


Date filling: 
lc. cut dates 
lc. sugar 
lc. water 


Boil until thick, then add nuts. 


Bernice E. Haase 


"Self-respect cannot be bought. It is 
never for sale. It comes to us when 
we are alone in quiet moments, in quiet 
places, when we suddenly realize that, 
knowing the good, we have done it; 
knowing the beautiful, we have served 
it; knowing the truth, we have spoken 
it." 
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YUMMIES 

Make a graham cracker crust. 
Filling: ] 

Лун facie Brand milk 
2 c. flaked coconut 

1 tsp. vanilla 

Mix and pour on crust. 
25-30 min. 

In double boiler melt: | 
1 6-o2. pkg. chocolate chips 

1 6-oz. pkg. butterscotch chips 

Spread on the above mixture when it is 
cool. Refrigerate. Take out 2-3 

hrs, before serving so it is soft. 


Mary Haskey 


Bake at 300? 


PECAN PIE SURPRISE BARS 


1 pkg. Pillsbury yellow cake mix 

1/2 c. melted butter 

l egg 

1 c. pecans, chopped 

Filling: 

2/3 c. reserved cake mix 

1/2 c. brown sugar, packed 

1-1/2 c. dark corn syrup 

ltsp. vanilla 

3 eggs 

Mix cake mix (minus 2/3 c.), butter, and 
88: Press in 9 x 13" pan. Ваке at 
350* for 15-20 min. Pour filling over 


baked crust. Spri i 
Bake 30-35 gee ene with pecans. 


Mary Jacoby 
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BUSTER BAR DESSERT 


. pkg. Oreo cookies (regular, 
à Е. cable filling), crushed 
1/2 c. melted oleo 


ine above and press into 9 x 13" 
Coe еее 30 min. Soften 1/2 
1. vanilla ice cream and spread 
n frozen crumbs. Sprinkle 1-1/2 
c. Spanish peanuts on ice cream. 


pan. 


Pour cooled sauce over peanuts and 
freeze. 


Chocolate Sauce: 

2 с, sugar 

1/2 с. oleo 

2/3 с. chocolate’ chips 

1 lge. can evaporated milk 


Cook for 8 min., stirring constantly, 
then cool. Chill dessert in freezer 
overnight before serving. 


Mary Jo Koch 


"Travel light in life, take only what 
you need; a loving family, good friends, 
Simple pleasures, someone to love, and 
Someone to love you, enough to eat, 
enough to wear, and a little more than 
enough to drink, for thirst is a 
dangerous thing." 
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CHEESE TORTE 


2 c. graham cracker crumbs 
1/2 c. sugar 
1/2 c. melted butter 


Mix. Press into 9" spring form pan. 


Cream: 
2 8-02. pkg. cream cheese (room temp.) 


Blend in: 

2 eggs 

2/3 c. sugar 

1 tsp. vanilla 


Pour over crust. Bake at 375° for 
20 min. 

Cool 20 min. 

Meanwhile, combine: 

lc. sour cream 

2 tbl. sugar 

l tsp. vanilla 


Spxead over filling. Return to 425? 
oven for 10 min. Chill. 


Ivy Maechtle 


"A Friend is one who knows you as you 
are, understand where you've been, 
accepts who you've become and still 
invites you to grow." 
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CHEESE CAKE SUPREME 


ine and press firmly over bottom 
Ее sides of 9" spring form pan; 
use the flat bottom of pan: 


t 2 pkg. of graham crackers 
T inel Ё crumbs in blender 2 
1/4 c. soft butter 
1/4 c. sugar 


Place in blender container: 

1 с. sour cream 1/2 c. sugar 
1 tsp. vanilla 2 tbl. flour 
4 egg yolks 1/4 tsp. salt 


Blend smooth and add in pieces 1 Ib. 
of soft cream cheese. Blend smooth, 
using rubber spatula as needed. Beat 


unti] stiff; then fold in 4 egg whites. 


Pour into crust, Top with remaining 
graham cracker crumbs. Bake at 325 

an hour, or until set in the center. 
Cool and chill before cutting. 


After baking, can be topped with 
crushed, sweetened strawberries and/or 
whipped cream or ice cream; or it can 
be served plain. I have always served 
it plain and it is always a big hit. 


Serves 10, 


Louise Aun Stanul 


n 
No man can 


stomach. be wise on an empty 
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CHEESE CAKE SUPREME VARIATION 


Crust: 

1 c. sifted all-purpose flour 
1/4 c. sugar 

1 tsp. grated lemon peel 

1/2 c. butter or margarine 

l egg yolk, slightly beaten 
1/4 tsp. vanilla 

Filling: 

5 8-oz. pkg. cream cheese, softened 
1/4 tsp. vanilla 

3/4 tsp. grated lemon peel 
1-3/4 c. sugar 

3 tbl. all-purpose flour 

1/4 tsp. salt 

4 or 5 eggs (1 cup) 

2 egg yolks 

1/4 c. whipping cream 


For crust, combine the first 3 ingredi- 
ents. Cut in butter till mixture is 
crumbly. Add egg yolk and vanilla. Blend 
thoroughly. Pat 1/3 of dough on bottom of 
9" а form pan (sides removed), Bake 
at 400° about 8 min., or till golden; 

cool. Attach sides to bottom; butter, and 
pat remaining dough on sides to height of 
1-3/4". 

For filling, beat cream cheese, add 

vanilla and lemon peel. Mix next 3 ingred- 
ients; gradually blend into cheese. Add 
eggs and egg yolks, one at a time, beating 
just enough to blend. Fold in whipping 
cream. Turn into crust-lined pan. 


Bake at 450° for 12 min., reduce to 300° 
and bake an additional 55 min. Remove 
from oven; cool. Loosen sides with spat- 
ula after 1/2 hr.; remove after 1 hr. А 
Allow to cool 2 hr. longer, Glaze with 
strawberry or pineapple glaze. Serves 12. 
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STRAWBERRY GLAZE l Гј 


2 or З с. fresh or frozen strawberries | 

. water 
1-172 tbl. cornstarch | Ч 
1/2 to 3/4 c. sugar | 


berries are fresh, crush 1 с.; | 
ТЕЛЕЕ катет; cook 2 min.; sieve, ? ва 
Mix cornstarch with sugar (amount of | 
sugar depends ou sweetness of berries); ЇЛ 
stir into hot berry mixture. Bring to “ 
boiling, stirring constantly. Cook and 

stir until thick and clear. _ (Add a few Ї 
drops of red food coloring, if desired.) 

Cool to room temperature, Place remain- | 
ing strawberries atop cooled cheesecake, 

Pour glaze over strawberries and chill еа | 


about 2 hrs. | 
PINEAPPLE GLAZE m 
3 tbl. sugar 
1 tbl. Sana CA EUR | кал | 
lc. unsweetened pineapple juice | 
1/4 tsp. grated lemon peel [ вэ 
Combine sugar and cornstarch in a sauce- 
pan; stir in pineapple juice and lemon | 
peel. Heat, stirring constantly, until LJ 
mixture comes to boiling point. Cook 
and stir until thick and clear. Cool | 
to room temperature, Cut canned pine- 1 
apple rings in half; arrange spoke [ atl 
ashion, or any fashion you like, around | 
edge of cheesecake. Spoon glaze over; -— 
chill 2 hrs. Or, spoon glaze over top of [ ] 
cooled cheesecake and chill. You may Г 
Eun fluffs of whipped cream cen- 
кенар drained canned pineapple | 4] 


Louise Ann stanul | 
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NO-BAKE CHEESECAKE 


2 c. graham cracker crumbs 

1/2 c. butter 

1/2 c. sugar 

2 envelopes unflavored gelatin 

1-1/2 c. cottage cheese, cream style 

1-1/2 c. rich milk 

2 3-oz. pkg. cream cheese 

1/2 c. sugar 

1 pkg. instant vanilla pudding mix, 
5-1/2 oz. 

3 tbl. fresh lemon juice 

1/2 tsp. grated lemon peel 

l tsp. vanilla 

Fresh or frozen fruit if desired, 
2 c. drained 

Whipped cream for garnish 


Make a crust by combining first 3 in- 
gredients. Press into bottom and sides 
of 9-1/2" spring form pan. Bake about 
8 min. in 350? oven. 


Soften gelatin in 1/2 c. cold water; 
dissolve over hot water, then cool. In 
large bowl, cream cottage cheese and 
cream cheese together until smooth. 
Blend in gelatin, milk, sugar, and pud- 
ding mix. Beat for 1 min.; stir in 
lemon juice, peel, and vanilla. Chill 
until partly set. Fold in any desired 
fruit such as strawberries, Turn into 
crust and chill for 3 hrs. Garnish 
with whipped cream, additional fruit, 
and crumbs. If strawberries are not 
available other fruit may be used. 
Frozen fruit should be thawed and 
cauned fruits well drained. 


Olivia Ansay 
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CHOCOLATE CHEESE CAKE 


lc. sugar 
1-1/2 tsp. vanilla 
1/2 c. heavy cream 


3 tbl. oleo 
3 tbl. sugar 
1/4 c. cocoa 


1-1 с. vanilla wafer crumbs 
3 8-oz. pkg. cream cheese, softened 

t oleo in small saucepan. Add wafer 
ширэн and 3 tbl. sugar; blend. Press 
crumb mixture on bottom and up sides of 


3" spring form pan with removable bottom. 


Crumbs should come to within 1" of top 
of pan. 


Beat cream cheese till smooth. Add 1 c, 
sugar, cocoa, and vanilla. Blend thor- 
oughly. Add eggs, one at a time, beat- 
ing well after each addition. Blend in 
cream. Pour mixture into prepared pan. 
Bake at 350? for 50 min., or uutil top 

of cake is lightly browned. Center of 

cake will be soft but will firm up when 
chilled. Cool and refrigerate at least 
5 hrs. before serving. 


It is normal for this cake to crack in 
the center and around edges. For 
appearance sake you might want to 
garnish with chocolate curls. 


Mary Jacoby 


"n n 
_it 18 real nice to be important, BUT 
it's real important to be nice." 
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Makes 8 servings. 


` CHOCOLATE ECLAIR DESSERT 


2 3-oz. pkg. French Vanilla Instant 
Pudding 

1 large Cool Whip 

2-1/2 c. milk 

Graham crackers 

1 can Betty Crocker Chocolate Frosting 


Line a 9 x 13" pan with whole graham 
crackers. Beat pudding with 2-1/2 
c. milk. Fold in Cool Whip. Pour 
over crackers, Put more crackers on 
top. Chill overnight. The next 
morning, spread with chocolate 
frosting. 


Darlene Weyker 


"May there always be work for your hands 


to do 

May your purse always hold a coin or 
two 

May the sun always shine on your 
windowpane 


May a rainbow be certain to follow 
each rain 
May the hand of a friend always be near 


you 
May God fill your heart with gladness 
to cheer you." 
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CHOCOLATE FROZEN DESSERT 


36 chocolate creme filled cookies 
2/3 c. margarine , 

1/2 gal. vanilla ice cream, 
1-1/3 c. evaporated milk | 
I c. sugar and 1 tsp. vanilla 
3 or 4 oz. baking © ocolate 

1 large container Cool Whip 


Crush cookies. Melt margarine and mix 
with crumbs. Press into 9 x 13" pan. 
Spread ice cream on top and freeze. 


ok evaporated milk, sugar, vanilla, 
соо УБ ате until thick. When cool 
put on top of ice cream and return to 
freezer, Put in refrigerator approx- 
imately 1-2 hrs. before serving. Top 
with Cool Whip. 


softened 


Kathy Wiegel 


HERSHEY BAR TORTE 


6 small Hershey bars 

(with or without almonds) 
lc. milk 
30 marshmallows 
l pt. whipping cream 
Combine above ingredients in top of 
double boiler, Melt, then let cool. 
When thoroughly cool, fold in stiffly 
beaten cream, Pour into graham cracker 
crust and chill. 
Crust: 
1/3 c. sugar mixed with 1/3 c. melted 
butter and 1-1/2 c. cracker crumbs. 


Carol Czarnecki 
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CHERRY BERRIES ON A CLOUD 


NNN н м 


3-02. pkg. cream cheese 
с. sugar 

tsp. vanilla 

c. chilled whipping cream 
с. miniature marshmallows 
cans cherry pie filling 


Blend cream cheese, sugar, and vanilla. 

Gently fold whipped cream and the marsh- 
mallows with cream cheese mixture. 

Pour into shell and top with the cherry 


pie filling. 


(You can add 2 tsp. lemon 


juice to pie filling for extra flavor.) 


Meringue Shell: 


Heat oven to 275°. 


Beat 3 egg whites 


and 1/4 tsp. cream of tartar until 


foamy. 
time), continue beatin 
and glossy. 
into slightly greased 9 x 13" pan. 
1 


Add 3/4 c. sugar (1 tsp. ata 
until stiff 
Do not underbeat. Pour 
Bake 


-1/2 hr. Turn off oven, leave meringue 


in oven with door closed 1 hr. or over- 
night. 


Marlene Bahr 


"I wondered why somebody didn't do 
something---then I realized that I 


am somebody." 
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CREAM CHEESE TORTE 


Mix and put in bottom of a spring 


rm pan: 
l Pris rim cracker crumbs 
1/2 tsp. cinnamon 
2 tsp. sugar 
4 ТЫ, melted butter 


Mix until smooth: 

2 8-oz. pkg. cream cheese 
lc. sugar 

4 eggs р 

3/4 tsp. vanilla 


Bake at 400° for 25-30 min. 
Topping: 

2 с. sour cream 

1-1/4 tsp. vanilla 

3 tbl. sugar 


Pour topping over the other ingred- 
ients; bake an additional 5 min. 


Rosanne Biever 


RHUBARB TORTE 


Cook 4 c. of rhubarb, cut fine, with 
lc. water, When done add 2-1/2 c. 
Sugar. Dissolve 2 envelopes of 
gelatine in 1/2 c. water and add to 
cooked rhubarb. Let jell. Prepare 
2 pkg. of Dream Whip as directed on 
pkg. and fold into rhubarb. Pour 
into a graham cracker crust, 9 x 13" 
pan, and refrigerate. 


Johanna Lecher 
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RIVERDALE POPPY SEED TORTE 


Crust for 9 x 13" рап; 

2 c. graham cracker crumbs 
1/2 c. melted butter 

2 tbl. sugar 


Filling: 

Cook 1/3 c. sugar, 3 tbl. cornstarch, 
2 c. milk, and 8 egg yolks in a double 
boiler until mixture coats spoon. 
Remove from heat and add 1/2 c. poppy 
seeds. Dissolve 2 envelopes of gela- 
tine in 1/2 c. cold water and then 
add to the cooked mixture. 


Beat 8 egg whites with 1-1/2 tsp. of 
cream of tartar and 1/2 c. sugar. 
When the egg whites are stiff combine 
all. Pour into crust and refrigerate 
4 hrs. or longer. 


Johanna Lecher 


APPLE OATMEAL TORTE 


Crust: 
2 c. flour 1/2 c. oatmeal 
3/4 c. oleo lc. brown sugar 


1/2 tsp. salt 


Mix above and press into 8 x 11" pyrex 
glass dish. Fill with diced apples. 


Boil and pour over apples: 
lc. water lc. sugar © 
1 tbl. cornstarch 1/2 tsp. vanilla 


Bake at 375° for 45 min. 
Marilyn Mayer 
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BANANA SPLIT DESSERT 


bananas P 
B en neopolitan ice cream 


'c. chopped walnuts 
d e chocolate chips 
Graham cracker crumbs 
1/2 c. butter 

2 с. powdered sugar , 
1-1/2 c. evaporated milk 
l tsp. vanilla 

1 pt. whipping cream 


Cover bottom of 11 x 15" pan with a 
graham cracker crust. Reserve 1 с. 
crumbs for topping. 


Slice bananas crosswise and layer over 
crust. Slice ice cream in 1/2" thick 
slices and piace over bananas, Sprinkle 
ice cream with chopped nuts, Freeze 
until firm. 


Melt chocolate chips and butter; add 
powdered sugar and evaporated milk. 

Cook mixture until thick and smooth, 
stirring constantly. Remove from heat 
and add vanilla, Cool chocolate mixture 


ane pour over ice cream. Freeze until 
irm. 


Whip cream until Stiff; spread over 
chocolate layer and top with reserve 
crumbs, Store in freezer. Remove 
15-30 min, before serving. Will keep 


for several weeks, Makes about 25 
servings, 


Loretta Meyer 


" 
To do two things at once i 

: e is to do 
neither," £ 
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LEMON TORTE 


Crust: 
1-1/2 c. flour 
1 tbl. sugar 


3/4 c. oleo 

1 с. crushed nuts 
Mix together and pack into 9 x 13" pan. 
Bake at 350° for 20 min. Cool complete- 
ly. 

Layer #1: 

8-02. cream cheese 
1-1/2 c. Cool Whip 
Beat together and pour on crust. 
Layer #2: 

3 c. milk 

2 small pkg. instant lemon pudding 
Mix with electric beater and spread 
over first layer. Cover with Cool 
Whip. Sprinkle with a few nuts. 


Mary Niedermeyer 


lc. pwd. sugar 


BLUEBERRY TORTE 


Refrigerate 9 x 13" graham cracker crust. 


Filling: Melt 40 marshmallows in 1-1/4 
C. heated milk. Cool completely. Fold 
in 1/2 pt. cream whipped or 1 pkg. Dream 
Whip. Spread half of this mixture on 
crust. Оп this put 1 can blueberry pie 
filling and over this the remaining 

half of filling. Sprinkle a few crumbs 
or finely ground nuts on top. 


Mary Haskey 
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EASY ICE BOX TORTE 


i - rabam crackers rolled fine 
mix 13 s melted butter and dash of 
e innamon. Line 9" pie tin, saving 
some for top. | р 

1/2 1b. marshmallows in 1 4 c. 
Mik Au 1/2 pt. of whipping cream, 
add marshmallow mixture, fold in 2 c. 
drained berries or fruit. Put in 
cracker crust and sprinkle remaining 
crumbs on top. Put in refrigerator 
until stiff, at least 4 hrs. 


Ann Hoppe 
MILE HIGH DESSERT 
1/2 c. br. sugar lc. flour 
1/2 c. butter 3/4 c. nuts 


Mix above ingredients for crust. Put 
half in 9 x 13" pan and save other 
half for crumbles. Bake at 350? for 
15 min. 


1 10-02, frozen strawberries or 2 c. 
fresh and 1/2 c. sugar 

2/3 c. sugar 

2 egg whites 

2 tsp. lemon juice 


Beat until it peaks (15-20 min.); fold 
in 1 9-02. Cool Whip. Pour over crust. 
Sprinkle remaining crumbs over. Freeze. 


Ann Miller 
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SCHAUM TORTE 


9 egg whites 


l tsp. baking pwd. 
l tsp. vanilla ane 


l tbl. vinegar 
Beat with electric mixer on high until 
it is a thick mass. Add 2 c. 

sugar gradually, beating until like 
marshmallow. Use a 9 x 13" pan or 9" 
spring form pan. 

Put into hot oven which has been pre- 


heated to 5009, Turn off immediately 
and leave in overnight. 


Fill with 1 c. whipped cream and 
drained strawberries or raspberries. 


Pat Guy 


BLUEBERRY DELIGHT 


1 tbl. sugar 


Mix like pie crust; press into 9 x 13" 
or 12 x 12" pan; bake at 350? for 25 
min, 

Filling: 

8-02. cream cheese, softened 

с. powdered sugar 

tsp. vanilla 

small Cool Whip, or 1 pkg. Dream 
Whip, whipped 


Blend filling ingredients and pour over 
cooled crust. Top with blueberry pie 
filling and serve with Cool Whip on top. 
Other fruits may be used. 

Virginia Remis 
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FRESH FRUIT TORTE 


1-1/2 c. powdered sugar 
1 tbl. butter 
1 egg 
bottom 

ham cracker crust on : 
"E Eur butter, and egg. Put on 
crust. Place washed and drained fresh 
fruit on top. Top with whipped top- 
ping and sprinkle with graham cracker 
crumbs. 


Maryann Weber 


DAISY’S BAKED CHEESE TORTE 


spring form pan. Make fine 
abe of 2 DRE cohen crackers. Add 
1/2 c. sugar, l tsp. cinnamon, 1/4 c. 
melted oleo. Line pan, save some 
crumbs, 


Blend 1 lb. cottage cheese, ^ eggs, 
lc. sugar, 3 tbl. flour, 1 tsp. 
vanilla, 1 tsp. salt, and 1 c. canned 
milk. Using blender make cottage Ё 
cheese smooth. Pour into lined spring 
form and top with reserved crumbs. 
Bake at 375° for at least 1 hr. 


Helen Meyer 


"Contentment: being satisfied with 
what you haven't got." 
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ICE CREAM TORTE 


lc. br. sugar 

2-1/2 c. rice krispies (slightly 
crushed) 

1/2 c. melted butter 

1/2 c. nuts 

l c. graham cracker crumbs 


Mix all ingredients together and put 
in bottom of pan. Soften any flavor 
ice cream and spread on top of layer. 
Use as much ice cream as you wish. 


Arlene Huiras 


RITZ TORTE 


6 egg whites, beaten stiff 
2 c. sugar 
1 tsp. baking powder 


Add sugar and baking powder gradually 
to egg whites and beat again. Fold 
in 28 crushed rítz crackers and 1 c. 
chopped nuts. 


Bake at 350? for 30 min. in an ungreased 
9 x 13" pan. Cool. As it cools it 
cracks. 


Top with strawberries or whipped 
cream and chocolate shavings. 


Margie Lallensack 


"People who have no faith in themselves 
seldom have faith in others." 
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BUTTERSCOTCH NUT TORTE 
1-1/2 C. sugar 


6 egg whites 
3 tbl. рма. Sugar 
2 с. graham cracker crumbs 


Beat yolks well. Combine sugar, baking 
powder, and salt. Add to yolks; add 

* flavoring. Beat egg whites stiff; fold 
into above mixture. Fold in the crumbs 


and nuts. Line or grease a 9 x 13" pan 
or 2 9" layer pans. Bake at 350° for 
30-35 min. Frost when completely 
cooled. 

Frosting: 


Whip 2 c. heavy cream, slowly adding 
3 tbl. powdered sugar. Spread frosting 
on sides, top and between layers (9"). 


Butterscotch Sauce: 
lc. brown sugar 
1/4 c. orange juice 
1 egg, beaten 

1/4 c. water 


Blend; cook on low heat until thick. 
Stir constantly, Cool thoroughly. 
Pour over whipped cream so the sauce 
drizzles down the sides. 


Delores Mondloch 
Betty Jane Hamm 


1 tbl. flour 
1/4 c. butter 
l tsp. vanilla 


" ^ 3 А " 
Our business in life is not to get 


ahead of others 
ourselves," ; but to get ahead of 
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CHERRY PRETZEL TORTE 


Crust: 

1 с. butter 3/4 с. sugar 
2 c. coarsely crushed pretzels 
Filling: 

8 oz. cream cheese, softened 
1/2 c. confectioners sugar 

2 envelopes Dream Whip 

1 1ге. can cherry pie filling 


Crust: Melt butter in saucepan, add 
sugar and blend. Add pretzels and stir 
lightly. Reserve 1 c. for topping and 
press remainder into ungreased 9 x 13" 
pan. 


Filling: Blend cream cheese and sugar 
in a lge. bowl. Prepare whipped top- 
ping mix as directed on pkg. Fold 
Dream Whip into cream cheese mixture. 
Spread 1/2 of this on crust, then 
spread pie filling. Add the remaining 
cheese mixture ove filling and top with 
remaining pretzel mixture. Refrigerate. 


Sharon Leider 


QUICKIE PEACH BUTTER BRICKLE 


l large can sliced peaches 
l box Butter Brickle cake mix 


Empty can of peaches in 9 x 13" pan. 
Sprinkle cake mix over top. Bake at 
350° for 35 min., or until brown. Can 
be served with whipped cream. 


Germaine Ahrens 
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PISTACHIO TORTE 


1 с. flour ae 
tick татдаг 
2 tbl. granulated sugar 
1/4 c. chopped nuts 
d press in a 9 x 13" greased pan, 
Bake at 375° for 10-12 min. 


Take 8 oz, cream cheese softened and add 
2/3 c. powdered sugar and 1/2 lge. (9 oz.) 
Cool Whip. Put all in a bowl and beat 
with mixer for 2 min. Spread on cooled 
crust. Take 2 pkg. pistachio pudding and 
2-1/2 c. cold milk; beat until thick. 
Spread on above layer. Remaining Cool 
Whip goes on top. As a variation any 
other pudding may be used. 


Gerry Watry 
Mary Wenninger 


STRAWBERRY BAVARIAN DESSERT 


Dissolve 1 6-02. pkg. strawberry gelatin 
in 2 c. boiling water. Add 1 pkg. fro- 
zen strawberries, Stir until berries 
Separate and gelatin begins to thicken. 
Fold in 1-1/2 c. thawed Cool Whip. 

Spoon into serving bowl or mold. Chill 
until set, Garnish with additional 
topping if desired. 


Can also be used as a torte in a graham 
cracker crust, 


Myrtle Kleckner 
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RHUBARB MARSHMALLOW CREAM TORTE 


2 c. flour 
1/2 c. pwd. sugar lc. sugar 
1/2 pt. whipping cream 2 c. rhubarb 
1 3-oz. pkg. strawberry jello 

2 c. miniature marshmallows 

1 small pkg. instant vanilla pudding 


Combine flour, butter and pwd. sugar. 
Mix and press iu 9 x 13" pan; bake 20 
min. at 350°, 


Cut rhubarb into 1/2" slices, cook, add 
a little water, While boiling add 1 c. 
sugar. Boil like sauce, then add jello. 
Let cool; spread over crust to set. 

Whip the cream, add marshmallows, then 
spread over jello and rhubarb. Whip the 
pudding and spread over marshmallows. 
Keep in the refrigerator. 


lc. butter 


Sally Braun 


NO MANS TORTE 


Crust: 
1 с. flour 
1/2 с. pecans, finely chopped 


Mix and press in 9 x 12" pan. Bake 15 

to 20 min. at 350°. Cool. Beat 8 oz. 
cream cheese with 1 c. pwd. sugar until 
fluffy. Fold in 1 c. Cool Whip and 
spread on crust. Whip together 2 sm. phe. 
instant Pistachio pudding and 3 c. milk; 
pour over cheese mix. Let stand for 10 
min.; top with Cool Whip and nuts. 
Refrigerate. 


1/2 c. oleo 


Maryanu Weber 
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PEACHES AND CREAM CHEESECAKE 

3/4 c. flour 

1/2 tsp. salt 

1/2 c. milk ... 1 egg, 

3-1/2 oz. pkg. vanilla pudding 
(not instant) 


l tsp. baking pwd, 
3 tbl. soft butter 


Beat in mixer 2 min. Pour into 10" 
greased pie pan. Place a 15-20 oz, 
can of sliced and drained peaches on 
batter. Reserve juice. 


8-oz. pkg. cream cheese 
1/2 c. sugar 
3 tbl. peach juice 


Combine in mixer and beat 2 min. 
over peaches within 1/2" of edge. 
Sprinkle lightly with tbl. of sugar and 


Spoon 


cinnamon, Bake at 350? for 35-40 min. 
Filling will appear soft. Cool and 
chill. 


Marge Wiskerchen 


LEMON TORTE 


2 cans Eagle Brand sweetened milk 

l pt. whipping cream, beaten stiff 

Juice of 2 lemons or 5 tbl. lemon 
Juice, natural strength 


Put milk in large bowl, fold in whipped 
cream. Add lemon juice and stir lightly. 
Pour into graham cracker crust. I use a 
tube pan but an 8 x 11" pan will work. 
Refrigerate 12 hrs. before using. 


Florence Deheck 
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PECAN TORTE 


1 c. crushed graham crackers 
l c. crushed soda crackers 
1/2 c. butter, melted 


Mix and line a 9 x 13" pan. 

350? for 10 min. Cool. 

Filling: 

3 3-oz. pkg. instant vanilla puddiug 

1-1/2 c. cold milk 

1/2 gal. softened butter pecan ice 
cream 


Bake at 


Put ice cream in bowl. Pour pudding 
over that (just the dry powder). Add 
milk and mix well with mixer. Spread 
ou cooled crust. Top with whipped 
cream and then top with 3 crushed 
Heath bars. Refrigerate 6-8 hrs. be- 
fore serving. A 9-oz. container of 
Cool Whip can be used. DO NOT FREEZE. 


Virginia Janke 


FROZEN VANILLA TORTE 


Graham cracker crust 
2/3 c. butter 

2 c. pwd. sugar 

3 egg yolks, slightly beaten 
2 sq. melted chocolate 

3 egg whites, beaten well 

l qt. vanilla ice cream 


Put crumbs ou bottom of a 9 x 13" pan. 
Cream butter, sugar, egg yolks, choc., 
salt, and vanilla, Fold in egg whites 
and nuts. Pour filling on crumbs; 
freeze for 2 hrs. Soften ice cream, 
When it can be spread put it on top of 
frozen mixture and sprinkle with graham 
crackers. Return to freezer. . 
171 Arlene Huiras 


Pinch of salt 
1/2 c. ch. nuts 


HEATH BAR TORTE 


Crust: Жу 
14 cinnamon crispi graham crackers 


1/4 c. butter 

1/8 c. sugar " 

Mix and put in a 9 x 13" pan. 
Filling: 
6 egg Shites 1-1/2 c. sugar 
l tsp. vinegar l tsp. vanilla 
1/2 tsp. cream of tartar 


Beat the egg whites very stiff and 
fold in the remaining ingredients, 


Pour filling over crust and bake 1 
hr. at 250? 


Whip 1 pt. cream and fold in 6 
crushed heath bars. Spread over 
baked torte when cold. 


Bernice Wiskerchen 


THE ADJUSTMENT 


He wants to know 

When I'il learn to cook, 
And why we have 

Wall to wall dust; 

He's been complaining 
For twenty years... 
Which means he's taking 
Too long to adjust! 
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CHOCOLATE ECLAIRE TORTE 


Torte 
I Ib. graham crackers 
2 sm. pkg. instant French Vanilla 
pudding 
MI c. milk 7 
02. carton whipped toppin 
(Cool Whip wore gins) я 


Frostin 
Т sq. bitter chocolate 


3 tbl. butter, melted 

1 tsp. white corn syrup 
2 tsp. vanilla 

2 tbl. milk 

1-1/2 c. powdered sugar 


Line a 9 x 13" pan with 1 layer of 
graham crackers. Mix 2 small pkg. 
instant pudding with 3-1/4 c. milk. 
Fold together with 8 oz. whipped top- 
ping. Spread half over crackers. 
Cover with another layer of crackers, 
Put on balance of pudding and top with 
another layer of crackers. Frost with 
chocolate frosting and refrigerate, 


Beverly A. Klein 


“Courage is what it takes to stand up 
and speak; it is also what it takes, on 
occasion, to sit down and listen." 
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MERINGUE TORTE 


m: 
ea shortening 1/2 c. sugar 
Blend in: 4 egg yolks, beating well 
after each addition, and 1 tsp. vanilla 


Sift together: 

1 с. sifted flour 

1/2 tsp. salt 

1-1/2 tsp. baking powder 

Add 1/3 c. milk and dry ingredients 
alternately to creamed mixture, beating 
well after each addition. 


Pour into two 8" square or 9" round 
layer pans, greased and lined with 
waxed paper. 


Spread meringue (recipe below) over 
batter in each pan. Bake at 325? for 
35 min. Cool. 


Turn out one layer, meringue side down 
on serving plate. Slice 1 qt. straw- 
berry ice cream and arrange in level 
layer on cake. Top with second layer 
of cake, meringue side up. Top with 
fresh berries, Serve immediately. 


Meringue 
Beat 2 egg whites with 1/8 tsp. salt 


until foamy, Sprinkle 1/2 tsp. cream 
of tartar over egg whites and beat 
until stiff. Add 1/2 c. sugar, slowly. 
Add 1/2 tsp. vanilla. Fold in 1/2 c. 
additional sugar. Spread on top of 
cake batter, bake as directed above. 


Hilda Mondloch 
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CHOCOLATE ECLAIRS 


1 cup water 


1 cup flour 
1/2 cup butter or oleo 


4 eggs 


Preheat oven to 400°. Heat water and 
butter to rolling boil. Stir in flour. 
Stir vigorously over a low heat for about 
1 min. or until mixture forms a ball in 
cold water. Remove from heat. Beat in 
eggs, all at one time, continue beating 
until smooth. Drop dough by 1/4 cupfuls 
into "fingers" (4-1/2" long by 1-1/2" 
wide), unto an ungreased cookie sheet. 
Bake for 35-40 min. or until puffed and 
golden. Cool on wire racks away from any 
drafts. Cup open and pull out any fila- 
ments of soft dough. Carefully fill with 
vanilla cream pudding. 1 dozen. 


HOMEMADE VANILLA CREAM PUDDING 


1/3 cup sugar 

2 T. cornstarch 

1/8 tsp. salt 

2 cups milk 

2 egg yolks, slightly beaten 

2 T. softened butter (do not use soft 
type butter in this recipe) 

2 tsp. vanilla 


Blend sugar, cornstarch, and salt in а 

2 qt. saucepan. Combine milk, egg yolks 
and gradually stir into sugar mixture. 
Cook over a medium heat, stirring con- 
stantly until mixture thickens and boils. 
Boil and stir for 1 min. Remove from 
heat; stir in butter and vanilla. 


Delores Mondloch 
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CREAM PUFFS 


. water Р 
19 c. vegetable shortening 
1-1/2 c. sifted flour 
1/3 tsp. salt 
4 large eggS . 

1 large egg white 
(Milk, if necessary) 


Bring water and shortening to vigorous 
boil in large kettle. Add flour and salt; 
stir until mixture works away from kettle, 
Put batter in large mixing bowl and mix a 
short time to cool batter a little. Add 
eggs and egg white, one at a time; mix 
thoroughly. Mix batter well for a few 
minutes. 


With tablespoon, drop batter on ungreased 
cookie sheet, Batter should not run flat. 
Bake in preheated 450? oven for 25-30 min. 
or until golden brown and dry. Cool on 
rack. Cut off tops. 


FILLING 


2 c. milk 
1 8-02. cream cheese 


l 3-3/4 oz. pkg. instant i i 
IO etoen vite nstant vanilla pudding 


Kraft caramel topping 


Gradually add 1/2 с, milk to softened 
ie cheese, mixing until well blended. 
"i pudding mix and remaining milk; beat 

„owly 1 min. Cover surface of pudding 
ea waxed paper and chill. Cut tops 
from cream puffs; fill with pudding mix- 

re, Replace tops and spoon caramel 
topping over, 


ponita Heinzelman 


GRAPES PARISIENNE 


1/2 c. water Dash of salt 

1/2 c. flour 2 eggs 

l tsp. sugar 3/4 c. milk 

1/4 c. butter or margarine 

1 с. whipping cream 

1 3-3/4 oz. pkg. instant vanilla 
pudding and pie filling 

3 c. or less seedless grapes 

Powdered sugar 


In heavy saucepan bring water and butter 
to a boil. Quickly stir in flour, salt, 
and sugar. Cook and stir batter until 
it leaves sides of pan and forms a ball. 
Remove from heat. Add eggs, one at a 
time, beating well after each addition. 


Outline a 7" circle on greased baking 
sheet. Spoon batter around outline, 
shaping with back of spoon to forn a 

1" thick ring 1-1/2" wide. Bake in pre- 
heated oven at 400? for 30 min. Reduce 
heat to 350? and bake 5-10 min. longer, 
or until golden. Turn off oven, open 
door, and let cool 10 min. 


Meanwhile prepare filling. Pour milk and 
cream into mixing bowl; add pudding mix. 
Beat at low speed until blended (2 min.). 


To assemble: with sharp knife carefully 
cut a slice off of top of ring. Spoon 

1/2 filling into hollow. Sprinkle 1/2 of 
the grapes over filling. Repeat with re- 
maining filling and grapes. Replace top 
of ring. Dust with pwd. sugar and refrig- 
erate until serving time. Cut into 
wedges, This is an excellent dessert 
because it is light aud rather tart. 


Elisa Bauer 


POTS DE CREME (Poh deh Krem) 


ck and easy dessert that 


! vi 
Here $2 9 the kitchen at Oster. 


comes from t 
. semi-sweet chocolate chips 

i E light cream, scalded 

2 egg yolks 

2 cb. brandy 

Put all the ingredients into your 

blender container and cover. Blend on 

high until smooth, Pour into 6 sherbert 

cups, filling 2/3 full, Chill, covered, 

at least 3 hrs. or until of pudding 

consistency. May be topped with whipped 


cream. 
Billie Kuklinski 


BROWNIE PUDDING 


lc. flour 2 tbl. vegetable oil 

2 tsp. baking powder 3/4 to 1 с. chop- 

3/4 c. sugar ped walnuts | 

2 tbl. cocoa 3/4 c. brown sugar " 
1/2 tsp. salt 1/4 c. cocoa ЇЛ 


1/2 c. milk 1-3/4 c. hot water 
l tsp. vanilla 


Sift together first 5 ingredients. Add [7] 


milk, vanilla, and oil; mix until | ү хут Y T ga Т т E T ххх ga 
ху x XXX х; X; 
хх $: i XXX Hs xix xXXx кы xix i ied 


smooth. Add nuts (optional). Pour —à 
into greased 8 x 8" or 9 x 9" pan. Mix [d 
brown sugar and 1/4 c. cocoa; sprinkle 

over batter. Pour hot water over | 
entire batter, Bake at 350° for 40-45 ек 
піп. Serve warm topped with vanilla 

ice cream. | 


This can be made early in the day and ЕЛ 
kept in the refrigerator until needed. 


Lori Kieweg m 
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CHERRY KUCHEN 


ith spoon: 
ҮЭ legg yolk 1/4 c, Sugar 
Add: 1-1/4 c. flour 1 tsp. salt 
Mix like pie crust. 
Put into buttered coffee cake pan 
(8 x 8") and pat down, working up the 
sides. 


Fillin 
I can cherries lc. sugar 
3 tbl. cornstarch 


Cook until thick; pour into crust. 

Then top with 2 beaten eggs, 1 c. sugar 
and 2 tbl. cream. Bake at 350? for 15 
min.; reduce to 325? for 30 min. Serve 
with whipped cream, 


Marie Uselding 


BASIC KUCHEN CRUST 


2 tbl. butter 1-1/4 c. flour 

1/2 tsp. salt l tsp. baking powder 
1/4 c. sugar 
legg plus milk to fill 1/2 c. 

Mix dry ingredients; add shortening. 
Beat egg slightly and add milk.  Com- 
bine the two mixtures. Pat 1/4" thick 


in coffee cake pan (8 " i 
up the sides, PAPAS EINE 


Marie Uselding 
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APPLE KUCHEN 


2 c. flour 

2 tsp. baking powder 

1/2 c. sugar 

l heaping tbl. shortening 

Pinch of salt 

l egg, broken in a cup and fill to top 
with milk 


Topping 
lc. sugar 
l tsp. cinnamon 


2 tbl. flour 
2 tbl. butter 


Mix dry ingredients together, cut in 
shortening, then mix egg and milk mix- 
ture to dry mixture. Beat by hand till 
good and moist. Place apples on dough 
and sprinkle with topping. Bake in a 
9 x 13" pan, 30 min. at 425°, then 15 
min. at 350°. 

Marge Teschendorf 


KUCHEN OR COFFEE CAKE 


1 с. butter or lard 

1/2 c. sugar 

3 eggs 

5 to 5-1/2 c. flour 

l cake yeast dissolved in 1-1/4 c. 
lukewarm milk 

1/2 tsp. salt 


Cream butter, sugar, and eggs one at a 
time. Add dissolved yeast and flour 
gradually. Knead until smooth and 
elastic. Cover and let rise double in 


bulk. 
Anna Schueller 
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RHUBARB KUCHEN 


lc. flour 2 tbl. butter 
1 tsp. baking powder 1 egg 
1/4 tsp. salt 2 tbl. milk 


Mix like pie crust and pat into 8 x 8" 
pan. Cover bottom and sides. 


Filling: р 

еса rhubarb cut fine; sprinkle with 
1 с. sugar, 1 3-oz. pkg. red jello 
(strawberry is best). Mix filling in- 
gredients and put in dough lined pan, 


Crumb topping: 
172 c. flour 
lc. sugar 


Mix together and sprinkle on top of 
rhubarb, Bake at 350? for 45-50 min. 
Chill in refrigerator. 


1/3 c. melted butter 


Virginia Remis 


HASTY APPLE KUCHEN 


1/2 c. sugar 2 c. flour 


І lge. tbl. shortening Dash of salt 
2/3 c. milk 2 tsp. baking 
l egg powder 


Cream sugar and Shortening. Add egg 

and beat well. Sift flour, baking powder, 
and salt together; add alternately with 
milk. Spoon into greased 9 x 13" pan or 
2 kuchen tins. Put on quartered apples. 
Top with krimmels. Bake 1/2 hr. at 350. 
Krimmels: 1 c. sugar, 3 tbl, flour, 3 
tbl. butter, 1/4 tsp. cinnamon. 


Leona Riley 


APPLE KUCHEN 


Crust: 

2 c. flour 

4 tbl. sugar 

1/2 tsp. salt 

1 c. butter (I use half margarine.) 


Use pie blender until above is coarse 
crumbs. Spread evenly in 12 x 15 x 2" 
pan. 


Peel and slice 4-6 c. apples (any kind 
except Delicious are fine) and spread 
over crust. 


Sprinkle 1 c. sugar mixed with 1 tbl. 
cinnamon over apples. 


Topping: 
3/4 c. flour 


1/2 tsp. salt 
1-1/2 c. sugar 


1/2 c. butter 


Blend ingredients together until coarse 
crumbs.  Sprinkle over apple filling. 


Bake 45-50 min. at 350? or until crust 
browns slightly. Time depends on 
amount of apples. Good served warm 
with ice cream. 


Pat Kirschner 


"With weights and measures just and true, 
Oven of even heat, 

Well buttered tins and quiet nerves 
Success will be complete." 
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RHUBARB KUCHEN 


Dough 
Е ther: 2 c. flour 
аи 1/2 с. sugar 


1/2 tsp. salt 
2 tsp. baking powder 


Add: 1/4 c. shortening 
Beat: 2 eggs . 
Add: enough milk to eggs to 


make l c. liquid. Add 
liquid to above mixture. 


into a 10 x 13" greased 
pan. 


Fillin 

Mix 3 c. cut rhubarb with 1 pkg. straw- 
berry jello. Spread over dough. (I use 
double amounts of filling and streusel 
to fill pan.) 
Streusel: 1-1/2 c. sugar 

1/2 c. flour 

1/4 lb. butter 

Crumble together and pour over rhubarb 
mixture, Bake at 350°, 45 min., or 
until dough is lightly browned. 


Bernice E, Haase 


"Th n 
e discovery of a new dish does more 


for human happiness than the discovery 
of a new star," 
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SOUR CREAM PEACH KUCHEN 


2 c. sifted flour 


1/2 tsp. salt 
1/4 tsp. baking powder ү 


2 tbl. sugar 


Sift together in a bowl. Add 1/2 c. 
butter or lard cut in - until it is 
like coarse corn meal. Pat in kuchen 
pan; put drained fruit on top. 


Combine: 3/4 c. sugar 

tsp. cinnamon 
and sprinkle over peaches. Bake at 400? 
for 15 min.; remove from oven. 


Combine: 2 egg yolks or 2 eggs 
l с. heavy or sour cream 
Pour over peaches and return to oven and 


bake at 350? for 30 min. longer. 


RHUBARB CUSTARD KUCHEN 


Beat slightly: 3 eggs 

Add: 3 tbl. milk 

Mix and stir in: 2 c. sugar 
1/4 c. flour 
3/4 tsp. nutmeg 


Mix in 4 c. cut up rhubarb. Pour into 
crust lined kuchen tin (11-1/4 x 7-1/2 
x 1-1/2"). Bake until nicely browned, 
50-60 min. at 400°. 


When God measures men He puts the tape 
around the heart, not the head. 
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RHUBARB KUCHEN 


Line kuchen pan with your favorite 
crust. Mix together: 

1-1/3 to 2 c. sugar 

1/3 c. flour 
Add 4 c. rhubarb; mix lightly; pour 
into crust; dot with butter. Bake at 
425° for 40-50 min. 


FRESH FRUIT KUCHEN 


Select ripe juicy berries (blueberries, 
blackberries, gooseberries, strawberries, 
etc.). 4c. berries 
Mix: 1 to 1-1/2 c. sugar 

1/3 c. flour 

1/2 tsp. cinnamon 


Add berries; mix lightly; pour into 
crust lined coffee cake pan. Dot with 
butter. Bake at 425° for 35-45 min. 


If we noticed little pleasures, 
As we notice little pains, 
If we quite forgot our losses 
And remembered all our gains, 
If we looked for peoples virtues 
And their faults refused to see 
What a comfortable, happy, cheerful place 
This world would be, 
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APPLE KUCHEN 


1 с. brown sugar 
2c. flour 
3/4 c. melted butter 


1/2 c. oatmeal 
Pinch of salt 


Mix the above like pie crust. Keep 
out l c. for topping. Line pan with 
the remaining. 


Cut apples as you would for pie and 
put on crust. Take 1/2 c. sugar, lc. 
water and thicken with cornstarch and 
spread over top of apples. Put the 
reserved crumbs on top. I always put 
in cinnamon when I cook this syrup, 
or vanilla. 


PEAR KUCHEN 


Make a crust like baking powder 
biscuits or the mix you buy. Line the 
pan with the crust. I use the canned 
pears, sliced, and put them on top of 
the crust. Then take 1 tbl. flour, 

1/4 c. sugar, 2 tbl. butter or margar- 
ine, cinnamon and pinch of salt and 
melt. Pour syrup over the top and bake 
at 375° for about 40 min. or until the 
crust is nice and brown. 


"As ye sow, so shall ye reap." 
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PRUNE KUCHEN 


. prunes till done; pit; 
a iu Phey fall apart. Sweeten 
with 1/2 to 3/4 c. sugar, 2 egg yolks 
or the whole egg (you can use the whites 
for on top), 1 tsp. cinnamon, and 3/4 c. 
milk or half and half cream. 


You can use either a rich coffee kuchen 
dough or the baking powder mix. Roll 
it out thin. 


This is very good with Cool Whip on top. 
You can also use the whites of the eggs 
with 2 tbl. sugar; beat stiff; put on 
top. Brown on the upper rack of the 
oven. 


CHEESE KUCHEN 


On dough put: 

Box of cottage cheese 

2 whole eggs 

3/4 с, sugar 

Cinnamon to taste 

lc. milk, if cheese is dry 

1/2 c. raisins : 

2 tbl. flour, if Necessary to thicken 


When kuchen is cool you can put cherries 
on top, either pie filling or your own 
canned ones. Home canned cherries have 
to be thickened with cornstarch, but 

Not too stiff, 
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COTTAGE CHEESE CHERRY KUCHEN or PIE 


Filling: 

1/2 c. sugar 

1/4 tsp. salt 

1-1/2 c. dry cottage cheese 

4 tbl. melted butter 

2 egg yolks, unbeaten 

l can crushed pineapple, well drained 

1/2 c. maraschino cherries, sliced 
into small pieces 

6-10 green maraschino cherries, 
sliced into small pieces 


Combine sugar, salt, and flour. Add 
to cottage cheese. Add the butter, 

egg yolks, cherries, and pineapple; 

mix. Pour into pie shell or kuchen 

dough and bake at 350? till done. 


Hilda Mondloch 


l tbl. flour 


FRUIT FILLED COFFEE CAKE 


lc. sugar 1/4 tsp. salt 

lc. oil l tsp. baking pwd. 
5 eggs l can pie filling, 
2 c. flour any kind 


Topping: 
1/3 c. flour 
1/3 c. sugar 


3 tbl. butter 
3 tsp. cinnamon 


Combine sugar, oil, and eggs. Beat 
and blend well. Add flour, salt, and 
baking powder. Blend together well. 
Pour 1/2 of batter into a greased 

9 x 13" pan. Over this pour the pie 
filling. Then spread remaining bat- 
ter over filling. Sprinkle with top- 
ping. Bake at 350° for 1/2 hr. 
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JEWISH COFFEE CAKE 


2 c. butter 


ther: 1/ 
beat foge l c. white sugar 


Add: 3 eggs (1 ata time) 


я ther: 2 c. flour 
Sift toge 1 tsp. baking powder 
1 tsp. baking soda 
1/2 tsp. salt 


Add gradually to creamed mixture, 


ir in: 1 tsp. vanilla 
cau 1/2 Ёс cultured sour cream 
Topping: 
Mix well: 2 tbl. flour 
1 tsp. cinnamon 
3/4 c. brown sugar 
1/4 c. granulated sugar 
2 tbl. butter 
1/2 to 3/4 c. chopped nuts 


Grease tube pan (or spring form with 
a tube). Pour half the dough in the 
pan and sprinkle on half of the top- 
ping. Add remainder of the dough, 
then remainder of the topping. 

Another method would be to place 1/3 
of topping in bottom of pan, then 1/2 
of dough, then 1/3 of topping and the 
rest of dough. Sprinkle the rest of 
topping on. 


Bake at 350? for 50 min.  Freezes well. 


Bernice E. Haase 
Marilyn Klein 


Ninety percent of the friction of 
daily life is caused by the wrong 
tone of voice. 
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BLUEBERRY PIZZA 


1/2 loaf frozen bread dough (thawed) 
spread on greased pizza pan 

Let rise 45 min. to l hr. Pat down. 

Add Blueberry or Cherry pie filling. 

Let rise 15 min. Put topping on. 


Topping 
i c. flour 
1/2 c. butter 
1/2 c. sugar 


Work until crumbly. 
Bake at 350? fox 15-20 min. 


CHERRY COFFEE CAKE 


2 c. flour 2 eggs 

lc. sugar 1/2 c. milk 
1/2 c. butter 1/2 tsp. salt 
2 tsp. baking powder 

l can cherry pie filling 


Mix flour, sugar, butter, salt, baking 
powder with pastry blender. Save 1/2 
с. crumbs for top. Beat 2 eggs and 
milk. Add to crumb mixture. Mix well 
and spread in 9 x 13" greased pan. 
Cover with the pie filling. Sprinkle 
the 1/2 c. crumbs over top. Bake at 
325? for 45 min. 


This is very good served warm. Blue- 
berry pie filling may also be used. 


Myrtle Kleckner 


APPLE SLICES 


Crust: ther 
Sift together: 
2 c. sifted flour 


1 tsp. salt 


Cut in: К 2 К 
2/3 с. shortening, until mixture re- 


sembles coarse crumbs. 


Mix: TA 
l egg yo 
1/2 c. milk 


Stir well until dough forms a ball. 
Roll out half the dough to fit a 
11 х 15" loaf pan. Place into pan. 


Filling: 
Cut up and slice 8 lge. apples. Pour 
into dough-lined pan. 


Mix: 

2 tbl. flour 

1-1/2 c. sugar 

Spices to taste (I use cinnamon and 
nutmeg) 


Sprinkle over apples. Dot with butter. 
Roll remaining dough on floured board 
to fit pan size. Place dough over the 
apples, Brush top with egg white. 

Bake at 375° till brown (about 1 hr.). 
Cool slightly and frost with powdered 
Sugar icing, if desired. 


Bernice E. Haase 
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QUICK APPLE CRISP 


2 cans apple pie filling (large) 
1/2 c. browu sugar 

3/4 tsp. nutmeg 

1/2 c. oatmeal 

3/4 tsp. cinnamon 

1/2 c. flour 

1/3 c. butter 


Pour apple filling into ungreased 

8 x 11" baking dish. Mix the remaining 
ingredients and sprinkle over top. 

Bake at 375? for 35 min. Serve warm 
with whipped cream. 


MEALTIME MAGIC 


One by one, they come to check 
The progress of the meal; 

"Supper ready, Mom? I'm starved; 
Oh boy, we're having veal!" 

"Done yet, Mother? I can't wait." 
"What smells so good in here?" 
"Should I stir? I'm in your way? 
OK, just call me, dear." 

But when I shout triumphantly, 
"Come on, the supper's done," 
There's no response, they've vanished 
like Houdinis, every one. 
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SLAB APPLE CAKE 


Fast T l c. soft shortening 
1/2 tsp. salt 2 egg yólks 
3 tbl. sugar пос 


1 tsp. baking powder 


i ingredients until well blended, 
он pres ria into flour mixture, In 
separate bowl mix egg yolks and water. 
Add flour mixture. Mix well until dough 
forms a ball. Separate into 2 balls. 
Roll out 1 ball to cover cookie sheet, 
Place on cookie sheet for bottom crust, 
Arrange fruit filling on bottom crust. 
Roll out second ball of dough for top 
crust and place over fruit.  Pinch edges 
together. Bake at 350? for 1 hr. Cool 
and frost with powdered sugar glaze. 


Filling: 
14-16 med. tart apples 


2 tbl. flour 
1-1/2 to 2 c. sugar 
2 tbl. lemon juice 


1/2 tsp. cinnamon 
2 tbl. butter 


Cut, pare, quarter, and core apples. 
Arrange on bottom crust. Blend flour 
with sugar; sprinkle apples with flour 
and sugar mixture; add cinnamon. Dot 
with butter and lemon juice. 


Powdered sugar glaze: 

2 c. pwd. sugar, l tsp. soft butter 

or margarine, 4 tsp. warm water.  Pre- 
Pare glaze after cake is cool. Blend 


Sugar and butter, add water gradually 
and blend. 


Shirley Leonard 
Mary Jacoby 
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APPLE CRISP 


2 lbs. tart apples 
(5 to 5-1/2 c.) 

1/4 c. water 

1/2 c. sugar 

1/2 c. brown sugar 


1/2 tsp. nutmeg 
1/2 tsp. cinnamon 
1/4 tsp. salt 

3/4 c. flour 

1/2 c. butter 


Peel apples and slice them thinly. Put 
them in a shallow 1 qt. casserole dish. 
Topping: Sift together the dry ingred- 
ients and cut in the butter until all 
is well combined.  Sprinkle thickly and 
evenly over the apples. Cover the 
casserole and bake at 350? for 1/2 hr., 
then uncover and bake another 1/2 hr. 
Serve hot or cold. 


Karen Wellert 


APPLE FRITCHIE 

2 c. sliced or shredded apples 
lc. sugar 

l egg 

Mix well and add: 


lc. flour 


l tsp. salt 
1 tsp. cinnamon 


l tsp. baking soda 


Place in a greased pan. Bake at 375? 


for 30-35 min. 
Sheila Ploof 


What moistens the lips, what brightens 
the eye? What calls back the past, 
like rich, homemade pie? 
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ICE CREAM PUMPKIN PIE 


1 9" graham cracker crumb pie shell 
1 c. mashed cooked pumpkin 

1/4 c. brown sugar 

1/2 tsp. nutmeg 

3/4 tsp. cinnamon 

1/2 tsp. ginger 

1/2 tsp. ground cloves 


1/4 tsp. salt | 
1 qt. softened vanilla ice cream 


Mix together everything except ice 
cream. Stir and mix well the softened 
ice cream. Pour into pie shell. 

Freeze until firm. 


Ag Anderson 


COCONUT PIE 
Makes its own crust. 
4 eggs lc. sugar 
1/2 с. sifted flour 1/4 a baking pwd. 
5 с. coconut 1 tsp. vanilla 

с. milk 1/4 c..melted butter 
Mix in order. Pour into deep b 

і > uttered 
Ple pan. Bake at 350° for Lhe. or 
till top is brown. 


Mary Schommer 


I do unto others as if I were the others! 
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OPEN FACED APPLE PIE 
3/4 c. sugar 1/2 tsp. vanilla 
2 tbl. flour l egg, beaten 
1/3 tsp. salt lc. sour cream 
3 c. chopped and peeled apples 


Mix together. Place in unbaked crust. 
Bake 45 min. at 400°, then cover with 
streusel and bake 15 min. longer at 
350°. Serve warm with ice cream. 


Streusel 

1/2 c. white sugar 
1/3 c. flour 

1/2 tsp. cinnamon 
1/4 c. butter 
Walnuts 


This is the Schoenstatt Sisters' recipe, 
one of my very favorites. 


Fr. Gene Jakubek, S.J. 


NEVER FAIL PIE CRUST 


3 c. flour 1 egg 
lc. shortening 1/3 c. water 
1 tsp. salt l tbl. vinegar 


Mix flour and salt; cut in shortening. 
Beat egg; add water and vinegar. 

to flour mixture. Stir until dampened. 
Makes three 9" pie shells. 


Mary Albrecht 
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STRAWBERRY PIE 


1 qt. strawberries 

lc. sugar 

3 tbl. cornstarch 

1 c. hot water 

3 tbl, corn syrup 

Pinch of salt 

3 tbl. of strawberry gelatin 

Baked 9" pie crust 

Sweetened whipped cream (optional) 


Wash and core strawberries. Leave 
whole. Drain well and set aside. 


In saucepan, boil together sugar, corn- 
starch, water, syrup, and salt over 
medium heat until mixture thickens, 

4-5 mins. Remove from heat and stir 

in gelatin. Cool filling mixture. 


Arrange prepared strawberries in cooled 
pie crust. Pour filling mixture over 
strawberries. Refrigerate 3-4 hrs. 
If desired, serve with whipped cream. 
Makes 1 pie. 

Gerry Watry 


NEVER FAIL PIE CRUST 


3 c. flour 

l tbl. sugar 

ltsp. salt 

1-1/4 c. lard or 1-1/2 c. Crisco 


Mix in cup one e i 

л a e egg - fill cup to 1/2 

а milk, Міх with other ingredients. 
Кез 3 pie crusts or 2 kuchen crusts. 


Bernice Emmer 
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ICE CREAM FRUIT PIE 


8" graham cracker pie shell 

1 3-oz. pkg. instant vanilla pudding 
l pt. vanilla ice cream, softened 

l c. milk 

2 c. crushed pineapple, drained 

l tbl. cornstarch 


Mix the cornstarch with 1/2 c. of the 
reserved juice. Add the fruit aud cook 
until thick and clear, stirring con- 
stantly. Chill well. 


In a bowl, combine the pudding, milk, 
and ice cream, and beat well for a 
minute or two. Pour into the crust and 
refrigerate. Spread the fruit glaze 
over the chilled pie and return to re- 
frigerator until serving time. 


Note: Fruit topping may be varied to 
your liking. Also, this pie keeps 
well for a day or two. 


Loretta Meyer 


Life itself can not give you joy 
unless you really will it; 

Life just gives you time and space; 

It's up to you to fill it! 
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CARAMEL APPLE PIE 


. peeled apple slices 
1 9^ Паракед pie shell 
3 wrapples caramel sheets 
1/3 c. margarine 
1/2 c. flour ! 
1/3 c. brown sugar, packed 
1/2 tsp. cinnamon 
1/2 c. chopped pecans 


Place half of apples in pie shell. Top 
with 2 caramel sheets, remaining apples 
and the third caramel sheet, stretching 
slightly to cover top. Combine flour, 
sugar, cinnamon, and nuts; cut in mar- 
garine until mixture resembles coarse 
crumbs. Sprinkle over caramel sheet. 
Bake at 375? for 40-45 min. or until 
apples are tender. 


Ann Hoppe 


"0, A trouble's a ton, or a trouble's an 


ounce, 

Or a trouble is what you make it. 

And it isn't the fact that you're hurt 
that counts, 

But only how did you take it." 
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PUMPKIN PEACH PIE 


2 pie pans with unbaked dough 

1 can pumpkin pie mix 

1 can sweetened condensed milk 

1 tsp. cinnamon 

1/2 tsp. ground cloves 

1/2 tsp. salt 

1/4 tsp. giuger 

3/4 of large can peaches, drained 

Mix all ingredients and place in unbaked 
pie crusts. Then bake for 15 min. at 
425%; reduce heat to 350? and bake an 
additional 40-45 min. 


Nancy Kabacinski 


EASY PIE CRUST 


4 c. sifted flour 

l tsp. salt 

4 tbl. sugar 

2 c. shortening 

1/4 tsp. baking powder 
le 

1 tbl. vinegar 


Sift dry ingredients together, Cut in 
shortening. Mix egg and vinegar to- 
gether. Add enough water to make 3/4 
cup. Add to flour and mix. This is 
messy, I use my hands. Bake according 
to regular pie crust recipe. 


Makes 7 single or 3 double crusts, 
depending on size of tins. Dough may 
be refrigerated if not all used at once 
and have it room temperature when you 


do use it. 
Florence Deheck 
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HEAVENLY PIE (Cj 


| LEMON PIE 
4 egg whites 1 
1/4 tsp. cream of tartar | Г] 1-1/2 с. water 3-1/2 tbl. cornstarch 
Ic. sugar | 1-1/2 c. sugar 1/2 tsp. salt 
3 eggs, separated Juice of 1 sm. lemon 


Mr Rage ed rr m | J Combine Water; sugar, and salt; Y and 
whites are stiff enough to hol ring to boil. Mix cornstarch in 2/3 
Er Beat in the sugar gradually; | с. cold water; stir well, until dissolved; 


continue beating until meringue is stiff 1 add to beaten egg yolks, stir well. Add 
and glossy. Spread in well-greased and | small amount of hot mixture to cornstarch 


floured 8" pie pam, or round layer cake and egg yolk mixture. Return this to re- 
pan with cutter on bottom. Bake at 275° maining mixture in pan and cook over low 
for 20 min. 3 then increase temperature pe 5. 201: constant Iy- Remoye 
to 300° and continue baking 40 min. more. r iuice. Mix well Cool. Pour int 
May be left in pan or removed immediately, Jv q 5 шив Е - 


Filling: 
4 egg yolks ( € Meringue: 
1/2 c. sugar eee 


jui 3 egg whites 
3 tbl. lemon juice or Real-lemon е! 88 
1/2 pt. whipped cream, or Cool Whip ( 6 tbl. sugar 


cooled baked pie crust and cover with 
meringue. 


А . А 1 | Beat egg whites stiff, but not dry. 
eat egg yolks with mixer on medium speed, Beat in 4 tbl. sugar, next gently fold 
then on high speed until thick and lemon- | уч | 

colored. Beat sugar in gradually; beat in 

lemon juice and 2 tsp. grated lemon, Cook | 

over hot water in a double boiler until l =] 
thick, stirring constantly. Cool. Put к ? 
in egg shell crust. Top with strawberries 


(or any fruit) and whipped cream. 


in remaining 2 tbl. sugar. Put on top 
1 of filling. Brown in med. oven 350° 
for 10-12 mins. 


Delores Lippe 


Johanna Miller » Don't walk in front of me, 
I may not follow; 
к! Don't walk behind me, 
I may not lead; 
Just walk beside me 


7 and be my friend. 


Do not resent i 
n growing old---many are 
denied that privilege. f [ 
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DUTCH APPLE PIE 


2 c. flour 
] c. brown sugar 
1/4 c. oatmeal 


Mix to crumb consistency. Керр 1 c. 
for topping. Spread remainder in 


l tsp. salt 
3/4 c. melted butter 


9 x 13" pan. Cover with 4 c. diced 
apples. 
1 с. water 1 tsp. vanilla 


1 с, sugar 1/4 tsp. salt 


3 tbl. cornstarch 


Bring water and sugar to a boil. Add 
cornstarch, salt, and vanilla. When 
thick pour over apples. Top with rest 
of crumb mixture. Bake 55 min. at 350°, 


Elsie Petesch 


LEMONADE PIE 


Crust: 
2-172 c. graham cracker crumbs 
1/2 c. sugar 


1/2 c. butter, melted 


Filling: 

I large carton Cool Whip 

1 12-02. can frozen lemonade 

l can Eagle brand sweetened cond. milk 
1 20-02. can crushed pineapple 

lc. nuts, chopped 


Drain pineapple, set aside. Place Cool 
Whip, frozen lemonade, and milk in bowl 
of mixer and whip till stiff. Fold in 
Pineapple and nuts; put into crust and 
velrigerate til serving. Also freezes 


Margie Lallensack 
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CREAMY CHOCOLATE PIE 


Prepare 1 pkg. (4-1/2 oz.) instant 
chocolate pudding as directed on pkg., 
using only 1 cup milk. Blend in 1-1/2 
c. thawed whipped topping and 1/2 c. 
chopped nuts. Spoon this into cooled 
baked 8" pie shell. Garnish with 1/2 
c. whipped topping. Sprinkle with 
additional nuts. Chill at least 1 hr. 


Virginia Janke 


IMPOSSIBLE PIE 


(For those who don't like to make a 
crust) 


4 eggs 1/4 c. butter 
2 c. milk Dash of salt 
3/4 c. sugar 1 tsp. vanilla 
1/2 c. flour or Bisquick 1 c. coconut 


Put all ingredients in blender as given. 
Turn blender on high speed and count to 
10 slowly. Turn off blender and pour 
into a well greased 10" pie plate. 

Bake for 40 mins. at 350°. 


It makes its own crust and tastes like 
a custard pie. 


Lucille Brunner 
Leona Riley 


One hallmark of freedom is the sound 
of laughter. 
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BUTTERSCOTCH PIE 


Boil: 
2 c. water 
2 с. brom sugar 


Add: 
3 tbl. flour 
4 tbl. cornstarch 


Mix flour and cornstarch with a little 
cold water to add to hot mix.  Boil till 
thick. Add 3 egg yolks and 1/2 tsp. 
salt. Cook for a few minutes. Remove 
from heat and add 1 tbl. butter and 1 
tsp. vanilla, Pour into a baked 10" pie 
crust. Top with meringue. 


Meringue: 

З egg whites 

l/4 tsp. cream of tartar 

6 tbl. sugar 

Bake at 400? for 8 to 10 mins. 


Alice Karrels 


FRESH STRAWBERRY PIE 


Boil together: 
1-1/2 c. water 
3/4 c. sugar 

2 tbl, cornstarch 


Add 1 3-oz, pkg. strawberry jello. Cool. 
н. about 1 qt. fresh sliced strawberries. 
А Е into graham cracker crust and refrig- 
rate. Top with whipped cream. 
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PERFECT PUMPKIN PIE 


3/4 c. sugar 
1/4 tsp. nutmeg 
1/2 tsp. ginger 
1-1/4 c. milk 
1-1/2 c. cooked or canned pumpkin 

3 slightly beaten eggs 

1 6-02. can (3/4 с.) evaporated milk 
1 unbaked 9" pie shell 


1/2 tsp. salt 
1/4 tsp. cloves 
l tsp. cinnamon 


Thoroughly combine pumpkin, sugar, 
salt, and spices. Add eggs, milk, and 
evaporated milk; blend. Pour into 
pastry lined 9" pie pan and bake at 
400? about 50 min. or until mixture 
does not adhere to a knife inserted 
halfway between the edge and center 
of filling. (Don't be concerned if 
center appears soft; it will set after 
being removed from the oven.) This 
makes a generous amount of filling, 

So crimp edges of pastry shell high. 


Hilda Mondloch 


"O God of goodness, bless this food 
and put us in a pleasant mood. 

Bless the cook (cooks) and all who 
serve us, 

And from indigestion, Lord preserve 
us. 


NOTES TO MYSELF B 
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ZUCCHINI JAM 


4-1/2 с. peeled and grated zucchini 
Juice of 2 lemons | 
1 tsp. grated lemon rind 

i f 1 orange 8 
Sind of half of orange (cut fine) 
1 13-oz. crushed pineapple, inc. juice 
1/2 tsp. cinnamon 
Bring to a boil. Add 2 pkg. of Sure- 
Jell. Stir and boil 1 min. Add 4-5 c, 
sugar. Boil 2 min. Put in jars. 
Freeze. Cut up maraschino cherries can 
be added for color. 


SUGARLESS JELLY 


3-4 qts. berries (fruit in season) 
3 ог 4 с. apple cider (for sweeter taste 
add ee 


Place berries in pan on low heat with 
cover and cook well. Boil until thick- 
ened slightly. Add apple cider; 

continue boiling without cover. Add 

1 pkg. Sure-Jell; continue boiling until 
slightly thickened. Pack in hot jars. 
Process for 5 min. 


"What I say is not as important as 
what I 40," 


212 


rood 


ЇГ 


CLL LL ui. 


REFRIGERATOR PICKLES 


12 c. cucumbers, sliced 

2 c. gxeen peppers 4 c. sugar 

2 c. sliced onions 2 c. vinegar 

1/2 c. canning salt 1 tbl. celery seed 


Combine cukes, green peppers, onions, 
and salt with ice cubes. Let stand for 
2 hrs. Drain. Mix sugar, vinegar, and 
celery seed. Combine with drained cukes 
and mix. Store in covered ice cream 
pail in refrigerator. Keeps up to a 
year. Stir at least once a month. 


Mary Schommer 


RHUBARB - JELLO JAM 


10 c. diced rhubarb 
6 c. sugar 


Mix and let stand overnight. Stir in 
the morning. Put in kettle and cook 10 
min. from when it starts to bubble. 
(After it cooks for about 5 min., I 
take my wooden potato masher and break 
up the rhubarb. Take off of burner 
and add 1 large pkg. of strawberry 
jello. Stir good until jello is dis- 
solved. Put in sterilized jars and 
seal with lid or seal with paraffin 
wax. Makes about 4 pints. 


Ruth Blecha 
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PICKLED BEETS 


-4 pts. small beets 1 pt. water 
1 с. vinegar 1 tsp. salt 
2 с. sugar 


Соок beets until tender. Slip off 
skins. Combine vinegar, sugar, water, 
and salt; bring to a boil. Simmer 5 
min. Add beets, bring to a boil and 
simmer 5 min. more. Pack beets in hot 
sterilized jars; pour syrup over them 
and seal. 


Ruth Blecha 


PRIZE WINNING DILL PICKLES 


Use 1 gal. water to 1 qt. of vinegar. 
Add 1 c. of canning salt. Bring to a 
boil. Prepare jars with cucumbers 

and dill; if desired add garlic, onion, 
hot pepper, or pickling spice. Pour 
mixture over cucumbers and seal. 
Mixture is sufficient for 100 med. 

size cucumbers with 10 in a jar. 

Steam 15 min. 


Ruth Blecha 


"You have only failed when you have 
failed to try." 
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STRAWBERRY JAM 


4 c. strawberries 

1/3 c. sugar 

2 tbl. lemon juice 

1/2 c. cold water 

1 pkg. or 1 tbl. gelatin (unflavored) 


In a saucepan combine strawberries, 
sugar, lemon juice. Heat 5 min., 
crushing strawberries. Bring to a boil; 
boil rapidly 3 min., stirring. Ina 
small bowl, sprinkle gelatin over cold 
water; let stand 1 min. Add to straw- 
berry mixture, Heat until dissolved 
(2 min.). Let jam stand 5 min., skim- 
ming foam. Ladle in jars. Store in 
refrigerator up to 4 weeks or freeze 
for later use. 


KOSHER DILL PICKLES 


Wash pickles and jars. 

For each qt.: 

Sprig dill 

Clove garlic 

1 tsp. pickling spice 

Pack pickles. Fill with brine to 1/4" 
of top. Sprig dill. Cover. Seal. 


Brine: 1 с. kosher salt 
1 gallon water 


Dena Lucoff 


What I am is more important than 
what I have. 
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6 large cucumbers, peeled l 
2 medium onions 

3 large green peppers 

3 large red peppers 28 
6 medium zucchini l ] 
Cauliflower, celery, and green tomatoes | 


ZUCCHINI PICKLES (Ч FROZEN COLE SLAW 
п 1 medium head cabbage 1 chopped onion 
A l grated carrot 1 tsp. salt 
| 1 chopped green pepper 


Let stand one hour. Drain. 


can also be added = l cup vinegar 2 cups sugar 

1/2 c. salt Ц 1/4 cup water l tsp. celery seed 
Slice cukes, onions, peppers, zucchini, | Boil one min. Pour over above. Cool. 
cauliflower, and tomatoes. Sprinkle 121 Freeze. 

with 1/2 c. salt. Add enough cold m 

water to cover. Let stand at least 4 | Leona Riley 
hrs. or overnight. Drain and rinse, шинэ 

Add the following to vegetables: Ld 

2 c. vinegar 4 c. sugar SACCHARIN PICKLES 

lc. water 2 tsp. celery seed ! 


| 3/4 qt. vinegar 
1/4 qt. water 
эв | 1/2 scant tsp. Saccharin 
| 2 tsp. salt 
2 tsp. mixed pickling spices 


Boil about 10 min. Add 1 tsp. curry 
powder just before taking off stove. 
Put in jars and seal. Jars and lids 
should be hot and sterilized. 


Ц 


Boil and pour over pickles packed in 
fruit jars. 


Do not put pickles in salt water. Only 
wash them, let dry and pack in jars. 


p m 3-- 
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"The best way to deal with any problem Lena Biever 


is to talk it over with three people 
you can trust absolutely: God, your- 
self, and a friend." 

"We need some clouds in our life to 
make a beautiful sunset." 


— 
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ICICLE PICKLES 


h pickles, but do not peel. Slice 
pickles about 3/4" thick. Put in 2 gal, 
crock. Put 1 pt. salt over pickles, 
cover with boiling water. Put alum the 
size of walnut on top of pickles and 
cover with boiling water. Let stand 1 
day, then drain. Cook 16 c. sugar, 2 ats, 
vinegar, and handful of pickling spices 
(tied in a bag); boil awhile; then pour 
over pickles in the 2 gal. crock. Put 
spices in crock with pickles. Drain and 
re-boil for 4 days. The 4th day put 
pickles in jars and re-boil syrup and 
put hot over pickles. Seal jars. 


Marlene Bahr 


FROZEN CUCUMBERS 


2 qts. cucumbers, sliced 
(either peeled or unpeeled) 

l medium size onion, sliced 

2 tbl. uniodized salt 

1/2 c. white vinegar 

1-1/2 c. sugar 


Mix the cucumbers, onion, and salt to- 


gether, Let stand 2 hrs. Drain off 
liquid. Add the sugar and vinegar. Mix 
together well. Put in containers and 
freeze. Cucumbers will remain crunchy. 
Makes 4 pts. 


Bernadine Brey 


Never let yesterday use up today. 
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CHRISTMAS RELISH 


10 large ripe cucumbers 
4 large onions 

2 red peppers 

2 green peppers 

2 bunches celery 


5 cups sugar 

2 cups vinegar 

3 cups water 

2 T. mustard seed 


Clean and quarter cucumbers, sprinkle 
with salt, let stand overnight. Cut all 
ingredients into small pieces. Cook 
cucumbers, onions and celery in sugar, 
vinegar, water, and mustard seed until 
tender, Then add peppers and cook 20 
min. Place in jars and seal. 


Maryann Weber 


CORN RELISH 


18 ears of corn 4 bunches celery 
1 large head cabbage 4 T, salt 

3 red peppers 5 tsp. ground 

3 green peppers mustard 

10 onions 2 cups sugar 
1-1/2 qts. cider vinegar 


Cut corn off the cob. Chop cabbage, 
peppers, onions, and celery. Boil all 
together for 30 min. Seal in hot jars. 


Lena Biever 


"To love someone is to always show them 
new ways to grow. 
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SWEET SOUR BEANS 


3 c. vinegar 
3/4 c. water 
3 с, sugar 


Boil with cut up dill about 5- ; 
Cut beans and cook with salt Sn min. 
na dins Put in jar with Spri 
of dill. Have lids and 1 i 
ing water. Jars in boij. 


CARROT RELISH 


5 c. carrots, ground 

2 c. cucumbers, ground 
6 medium onions 

3 tbl. salt 


Mix and let stand o 
well. Mix and Bl ee 


1 tsp. celery seed 
l tsp. mustard seed 
4 с. sugar 

2 c. vinegar 


Add vegetables. Boi] 1/2 hr. 


Ten mi ini 
ee before finished cooking 


Drain 


1 сап cut up pimi 
P pimiento 
1 green pepper, ground 


Seal in hot jars and lids, 5 pts. 


"If it weren' 
еп t for inflati 
9f people wouldn't know beans dd 
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BLENDER KETCHUP 


lbs. ripe tomatoes 

ripe sweet red peppers 
sweet green peppers 
onions (1 1b.) 

cups vinegar 

cups sugar 

tbl. salt 

tsp. dry mustard 

1/2 tsp. ground red pepper 


Tie the following in a cloth: 
1-1/2 tsp. whole allspice 

1-1/2 tsp. whole cloves 

1-1/2 tsp. broken stick cinnamon 


Quarter tomatoes; seed peppers and cut 
in strips; chop onions. 

Put vegetables in blender a few at a 
time, blending at high speed, putting 
all pureed vegetables in large kettle 
or roaster. 


Or put all vegetables in kettle and 
cook until soft, then putting through 


sieve. 


Add vinegar, sugar, salt, dry mustard, 
red pepper, and the spices tied in 
cloth. Simmer uncovered in slow oven 
(325?) or in electric saucepan until 
volume is reduced one-half, Remove 
Spices. Let stand overnight.  Reheat. 
Pour in hot jars. Seal. Process in 
hot water bath for 10 min. Makes 5 


pts. 


оз Оз Co Co. ЕУ м Ко Оо 


Myrtle Kleckner 
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VEGETARIAN VEGETABLE SOUP 


1 peck or 15 lbs. tomatoes or 10 qts, 
juice 

1 ats carrots, diced | 

2-3 bunches celery, diced 

6 potatoes, diced | 

3 green peppers, diced 

5 Ige. onions, diced 

1 lge. can peas 

1/2 c. canning salt 

1/2 c. butter 

lc. sugar 

lc. barley 

1 tbl. paprika 

1 box vegetable soup pasta (alphabet 
noodles) 


Scald and peel tomatoes, fix as if 

for juice. Cook tomatoes. Add all 
vegetables except peas if canned. 

Cook till tender; add rest of ingred- 
ients and peas, cooking till noodles 
are tender, (Cook in electric roaster 
if possible.) Place in jars and 

steam 20 min. 


Ruth Blecha 


"Life is easier than you think -- all 
you have to do is accept the impossible, 
do without the indispensable and bear 
the intolerable," 
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BLEU CHEESE DRESSING 


1 clove garlic, crushed or 
grated 

3 tbl. chives 

1 tbl. lemon juice 

1/2 c. sour cream 

] c. mayonnaise 

Salt and pepper to taste 


Combine: 


Chill. Mellows and thickens on standing. 


Stir in 1/2 c. bleu cheese. 


GREEN GODDESS VARIATION 


To above ingredients add: 
1/3 c. finely minced parsley 
3 tbl. anchovy paste 
3 tbl. tarragon wine vinegar 


(omit bleu cheese) 


WONDERFUL EASY DRESSING 


1 tbl. sugar 
2 tbl. vinegar 
3 tbl. oil 


Shake all together and serve on 
tossed salad. 


"Believe you can do it and you will!" 
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COOKED SALAD DRESSING 


2 eggs, beaten 

1 с. sugar 

1/2 tsp. dry mustard 
1/2 c. cold water 

1 tbl. flour 

1 с. vinegar 


Mix all together and boil in double 
boiler until thick, about 20 min. 


To use mix with whipping cream. 


Potato Salad: A heaping tbl. of dress- 
ing, 1 tbl. of mayonnaise, and thin 
with whipping cream. 


Very good for coleslaw, too. 
FRENCH DRESSING 
1/2 c. sugar 


1-1/2 c. salad oil 
1/2 c. vinegar 


l tsp. salt 
1/2 tsp. paprika 


Mix. Add 1 can tomato soup. Whip in 
1 pt. salad dressing or 1 c. sour cream 
and 1 c. salad dressing. 


FRENCH DRESSING 


1/4 c. sugar 


1/2 c. catsup 
2 tbl. vinegar 


1/2 c. salad oil 


Combine all ingredients. Shake until 
sugar is dissolved. 
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CHICKEN SALAD 


5 с. chicken 

1 tsp. salt 

2 tbl. vinegar 

3 c. cooked rice 


Mix the above ingredients together; 
then add 


] 13-oz. can pineapple tidbits 
l can mandarin oranges 

1-1/2 c. green grapes 

1-1/2 c. celery 

1-1/2 c. mayonnaise 

lc. toasted slivered almonda 


FRENCH SALAD DRESSING 


Blend the following ingredients in a 
blender: 


l c. granulated sugar 

1-1/4 c. ketchup 

2 с. salad oil 

3/4 c. white vinegar 

1/2 tsp. salt 

1/2 tsp. paprika 

1/2 tsp. celery salt 

1/2 medium onion, grated 

1 tbl. prepared mustard 

1/8 tsp. garlic salt or a little 


garlic clove grated 


— 


Makes about 6 cups. Store in refriger- 


MACARONI-CHEESE SALAD ator. 


2 oo 
— — 


ERTE 


1 c. elbow macaroni, cooked, drained, Marie Uselding 
and cooled 

1 12-02. can chopped ham, cut in 
strips 

1 c. cubed sharp natural Cheddar cheese 

1/2 c. celery, chopped 

1/3 c. green pepper, chopped 

1/4 c. green onion, sliced 

2 tbl. chopped canned pimiento 

1/4 c. drained pickle relish 

1/2 c. mayonnaise or salad dressing 

l tbl. prepared mustard 

1/4 tsp. salt 


Combine first 8 ingredients, Blend 
dap nis mustard, and salt; add; 
oss lightly. Chill. Serve on greens. 


Mary Jacoby 
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COLE SLAW DRESSING 


1/2 c. sugar 

1 с. salad oil 

1 c. salad dressing (Miracle Whip) 
1/2 c. vinegar 

1/2 tbl. salt 

Dash of pepper 

1 tsp. horseradish 

l tsp. salad style mustard 

Celery seed 


—À 
— — 9 


Ly Li 


Mix; may be stored in refrigerator. 


Virginia Janke 
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FRENCH DRESSING 


Beat until thick: 
1/2 c. vinegar 
lc. salad oil 


Add, then beat or blend: 
1/2 c. mustard 

1/2 c. water 

1/4 tsp. paprika 

2 c. ketchup 

lc. sugar 

1/4 tsp. salt 

1/8 tsp. pepper 

Accent (optional) 


THOUSAND ISLAND DRESSING 


To the above add equal parts of sal 
dressing and pickl i тз 
ETE p e relish (about 1-1/2 


Leona Riley 


CATALINA DRESSING 


1/2 tsp. onion, gra 
y t 
1/2 c. salad oil” 4 


1 tsp. pre 
. pared musta 
12 tsp. tabasco E 
1 tsp. Worcestershire sauce 
2 c, vinegar 
1/4 с. water 


Shake all in a jar. 
Ann Miller 
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BAKED PINEAPPLE DRESSING 


Cream: 1/2 c. butter and 2/3 c. sugar 

Beat in: 4 eggs (one at a time) 

Stir in: 1 can (1 lb. 4 oz.) crushed 
pineapple, drained 

Fold in: 5 slices white bread (cubed) 


Turn into greased 1-1/2 qt. casserole. 
Bake uncovered at 350° for 1 hr. 
(Approximately 6 servings) Serve with 
ham. 


Bernice E. Haase 


SALAD DRESSING 


Mix well; chill; pour over salad. 
Keeps well. (Add a garlic toe, if 
desired. 
Betty Klein 
Myrtle Kleckner 


Loving is Caring 
Caring is Sharing 
Sharing is Living 
Living is Loving 
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LOW CAL - MAYONNAISE SALAD DRESSING 


3/4 c. yoghurt 
1 tbl. vinegar 
Dash of pepper 
Dash of paprika 


Beat egg yolk well; add other ingredi- 
ents and beat well. 


1 egg yolk 
1/2 Esp. dry mustard 


1/4 tsp. salt 


TANGY DRESSING 


1 с. yoghurt 
1/4 tsp. garlic, paprika, caraway 
1/2 tsp. parsley, salt & pepper 


Mix all together. 


CREAMY FRUIT 


lc. yoghurt 
l tsp. honey 
1/8 tsp. mace 


Mix all together. 


3 tbl. orange or 
pineapple juice 
1/4 tsp. cinnamon 


SLIM JIM THOUSAND ISLAND 


lc. sour cream 
1/4 tsp. salt 

1/4 c. chili sauce 
2 hard-cooked eggs 


1/4 c. pickle relish 
1 tbl. green onion 
l tbl. pimiento 


Combine, Add additional salt and lemon 
Juice to taste, Chill thoroughly. 
1-3/4 c. dressing. 
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1 med. pickle, chopped 


LOW - CALORIE FRENCH DRESSING 


1 clove garlic, sliced 
1/4 c. vinegar 

3/4 tsp. salt 

1/8 tsp. pepper 2 tbl. water 

1/4 tsp. paprika 2 tbl. salad oil 


Add garlic to vinegar; let stand 20 min. 
Strain. (or instead 1/8 tsp. of garlic 
powder can be used) 


Combine salt, pepper, paprika, and sugar 
in a jar. Add tomato juice, water, 
vinegar, and oil. Cover and shake 
vigorously. Store in refrigerator. 
Makes 1 c. Shake before using. 


2 tsp. sugar 
1/2 c. tomato juice 


PINEAPPLE SALAD DRESSING 


l tbl. cornstarch 

1/4 c. sugar 

lc. pineapple juice 

1 egg, beaten until thick 


Combine cornstarch and sugar. 
apple juice and beaten egg. 
thick in double boiler. 


Keeps for several 


Add pine- 
Cook until 


Use on fruit salad. 
days in refrigerator. 


Understand before judging. 
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STRAWBERRY JELLO SALAD 


1 lge. pkg. strawberry jello 

1 lge, can crushed pineapple, drained 

1 lge. pkg. frozen strawberries, 
thawed 

1 с, mashed banana (2-3) 

1 с. sour cream 


Combine first 4 ingredients; pour 
1/2 of this into 9 x 13" pan. Re- 
frigerate until hard; then spread 
with sour cream and add remaining 
jello-fruit mixture and chill. 


Cut into squares and serve on lettuce. 


Mary Jo Koch 


EASY SALAD 


1 9-oz. carton Cool Whip 

l pkg. Jello instant pistachio 
pudding (Use dry) 

1 20-oz. can crushed pineapple 
(Do not drain) 


Mix all together well; put in Tupper- 
ware mold or bowl. Refrigerate 
several hrs. 


Mary Jo Koch 


Pray as if everything depended on God, 


ang work as if everything depended on 
n, 
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CHICKEN AND RICE SALAD MANANA 


1 c. diced cooked chicken 

] c. cooked rice 

1/4 c. finely chopped onion 

1/2 c. diced celery 1 

2 tomatoes, finely diced 

1 small head lettuce, finely shredded 
2 c. corn chips (regular size) 


2 tbl. salad oil 
1 tbl. vinegar 

l tsp. salt 

1 tsp. sugar 
1/4 tsp. pepper 


Dressing: 


Combine all ingredients, except corn 
chips. Chill thoroughly. At serving 
time add corn chips and toss lightly. 
Serves 6. 


Ruth Blecha 


HOT SUMMER DAY SALAD 


2 c. macaroni, cooked 

1/4 lb. Velvetta cheese, cubed 
2 tomatoes, wedged 

Celery, diced 

Onion, cut fine 

Miracle Whip to moisten 


Combine the above ingredients. Dec- 
cate top with hard-boiled egg slices. 
ool. 


Work smarter not harder. 
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g LAYER RAINBOW JELLO 


2 pkg. (3 oz. each) red jello 
green 
orange 
lemon 


Grease 9 x 13" pan. Add 1-1/2 c. boil- 
ing water to first pkg. of red jello. 
Pour into pan. Refrigerate. While 
setting, prepare 2ud pkg. of red jello, 
Add 3/4 c. boiling water, let stand 15 
min., then add 3/4 c. evaporated milk, 
Pour over the first layer in pan when 
set. Then repeat with the other jello 
layers. 


Mary Wenninger 


BLACKBERRY AND ICE CREAM SUPREME 


Dissolve 6 oz. box of blackberry 

jello in 2 c. boiling water. Add 2 c. 
cold water; then stir in 1 qt. of 
vanilla ice cream, by spoonfuls, 

until smooth. Chill, if necessary, 
until slightly thickened and spoon 
into dessert dishes. Chill, until 
Set, about 2 hrs. Makes 7 c. or 

14 servings. 


Mary Jacoby 


" 
Those who complain about the way the 


ball bounces a 
re 
dropped it." often the ones who 
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FROZEN CRANBERRY SALAD 


6 oz. cream cheese 

3/4 cup mayonnaise 

1 cup cream, whipped 
Blend these together. 


Add: 

1 can cranberry sauce (cubed) 
1 9-oz. can crushed pineapple 
1 cup cut-up marshmallows 


Put in tray and freeze. Remove from 
freezer a few hours before serving and 
refrigerate to soften. 


Margie Lallensack 


SOUR CREAM SALAD 


l large pkg. lime jello 
2 cups boiling water 
1 cup pineapple juice 


Dissolve jello in hot water. Add pine- 

apple juice drained from large can of 

crushed pineapple. Chill. When 

partly set, whip the foregoing mixture. 

Add: 1 pt. sour cream that has been 
whipped 


l sm. jar drained maraschino cherries 


1 15. can drained crushed pineapple 

1/2 cup broken pecan meats 
Pour into your favorite mold and chill 
thoroughly. Serve when stiff. 


Ruth Blecha 
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STRAWBERRY SALAD 


Add: 1-1/2 c. boiling water 

to: 2 (3-oz. size) pkgs. strawberry 
flavored gelatin. Stir until 
gelatin is dissolved, 

Add:  1-1/2 pkg. (10-02. each) frozen 
strawberries immediately and mix 
gently. Chill until slightly 
congealed. 

Add: 1 10-oz. can crushed pineapple, 
drained 
1/2 c. chopped pecan nut meats; 
mix. 


Put half of gelatin mixture into a 
lightly oiled 9-1/4" square pan, or fancy 
mold, Chill slightly. 

Fold: 1 cup dairy sour cream into re- 
maining gelatin mixture and pour 
carefully into mold and chill 
until set. Serve on crisp salad 
greens with desired salad dressing. 


Bernice E. Haase 


ICE CREAM JELLO 


3 oz. pkg. any flavor jello 
C, hot water 
2 c. vanilla ice cream 


Add hot water to jello. 
in ice cream, Refrigerate. Stir every 


hour until set. Drai i 
7 ined fruit may be 
added when almost set. i 


Immediately stir 


Leona Riley 
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FRUIT SALAD 


2 cartons Cool-whip 

1 can Eagle brand condensed milk 
1 can cherry pie filling 

1 can pineapple chunks, drained 
1/2 c. walnuts 


Mix and chill overnight. 


Jacklyn Lippe 


DOUBLE RASPBERRY SALAD 


Thaw: 1 pkg. (10 oz.) red raspberries. 
Use the juice for part of the liquid in 
step three. 


Dissolve: 1 pkg. (3 oz.) raspberry jello 
and 1/4 tsp. salt in 1 c. boiling water, 


Stir in: 3/4 c. liquid (use the juice 
drained from the thawed berries and 
added water to make the required amount); 
chill until very thick. 


Fold into: thickened mixture thawed 
berries, nut meats, chopped (optional) 
and 1-3/4 c. cantaloupe or honeydew 
melon balls which have been sprinkled 
with lemon juice. 


Pour: into 1 qt. mold. Chill till firm. 
Unmold. Garnish with melon balls, if 
desired. Makes 4 cups. 


Bernice E. Haase 
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PINK SALAD 


strawberry pie filling 
RYZ oz, carton Cool-whip | 
1 cau pineapple tidbits, drained 
1 can Eagle brand condensed milk 
1 handful miniature marshmallows 
1 drop red food coloring 


Mix all ingredients together in large 
bowl. Put into a 9 x 13" pan or jello 
mold. Refrigerate overnight. 


Marlene Bahr 


SEVEN PACKAGE JELLO SALAD 


7 pkg. jello (different flavors) 

2 pts. sour half & half 

Use a pyrex glass pan 13-1/2 x 8-3/4 
x 1-3/4" 


Repeat following for each package of 
jello: 

І с. boiling water 

l pkg. jello 

Dissolve jello in cup of water and 
divide into 2 equal parts. 

Add 5 tbl. cold water to one part. Pour 
into glass pan and refrigerate. 


Add 5 tbl. sour half & half to other 


Part and pour on top of first part of 
jello when it is firm. 


р Jacklyn Lippe 
The hurrier 1 go --- i 


The behinder I get. 
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GREEN AND WHITE SALAD 


Mix, place in mold and chill i : 
1-1/2 c. hot water TUR sets 
1 pkg. lime jello 

1/2 c. crushed pineapple 


Chill until slightly thick: 
1-1/2 c. hot water 
1 pkg. lemon jello 


Beat 4 oz. cream cheese into 1/2 с. 
whipped cream. Beat and fold the lemon 
mixture together. Pour over the already 
set lime jello mixture. Chill. (Use 

1 c. hot water and 1/2 c. cold water to 
chill faster.) 


Ag Anderson 


CRANBERRY-MALLO SALAD 


2 c. (1/2 1b.) raw cranberries (chopped) 
4 c. (1/2 1b.) miniature marshmallows 
1/4 c. sugar 

1/2 c. chopped apples 

1/2 c. chopped nuts 

1 с. whipping cream 


Grind cranberries. Stir in marshmallows 


and sugar. Chill overnight. Fold in 
other ingredients. Chill. Serve on 
lettuce. Serves 6 to 8. 

Ann Miller 


The pleasures of eating are fleeting. | 
But, the pleasures of fasting are lasting! 
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JEWELLED DESSERT 


1 3-oz. 
jello 

1 tbl. sugar 

1/8 tsp. salt 

cup boiling water 

ll-oz. can mandarin oranges 

8-3/4 oz. can pineapple tidbits 

cup sour cream or yoghurt 

cup Baker's angel flake coconut 

cup seedless grapes 

cup miniature marshmallows 


pkg. orange pineapple or Orange 


PRE ЕЭ 


Dissolve jello gelatin, sugar, and sait 

in boiling water. Drain oranges and pine- 
apple, measuring combined syrups. Add 
water to make 1 cup, if necessary; add to 
gelatin mixture, Stir in sour cream. 
Chill until very thick. Stir in drained 
fruits, coconut, marshmallows and grapes. 
Chill 15 min.; then spoon into a 1-1/2 qt. 
mold. Chill until firm.  Unmold. Garnish 
with additional coconut and several seed- 
less grapes or maraschino cherry halves, if 
desired. Makes 5-1/2 c., or 8-10 servings. 


Bernice E, Haase 


FINGER JELLO 


Mix together: : 
4 envelopes unflavored gelatin 

3 3-oz. pkg. jello 

Refrig- 
fingers: 
friger" 


Add 4 cups boiling water and pe 
erate till set - cut, and eat ык се 
Once jello is set it need not 
ated. 
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STRAWBERRY SUPREME 


Dissolve 1 3-oz. pkg. strawberry jello 
and 1 cup boiling water. Add 1 10-oz. 
pkg. Birds Eye Quick Thaw strawberries 
and stir until berries separate and 
gelatin is slightly thickened. Pour 
into 5 cup mold; chill until set but 
not firm, 


Then 1 3-oz. pkg. strawberry jello 
dissolved in 1 cup boiling water, Add: 
1-1/2 cups vanilla ice cream by spoons- 
ful. Stir until ice cream melts. Spoon 
into mold, chill until firm; unmold. 


Eileen Hochstein 


PINEAPPLE DREAM SALAD 


1 3-oz. pkg. lemon jello 

9 marshmallows 

1 small pkg. cream cheese 

2 cups boiling water 

l cup whipped cream 

1/2 cup chopped nuts 

1-3/4 cup crushed pineapple, drained 


Dissolve jello, marshmallows, and cream 
cheese in boiling water. Cool. When 
mixture starts to gel, add whipped cream, 
nuts, and crushed pineapple. Mix well 
and refrigerate til firm. 


Margie Lallensack 
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STRAWBERRY GELATIN SALAD 


2 bananas : 

1 6-02, pkg. strawberry gelatin 

2 10-02. pkg. frozen sliced strawberries 
1 pt. pineapple or strawberry yoghurt 


Mash bananas. Dissolve gelatin in 3 c, 
boiling water; add strawberries and 
bananas and mix well; pour into 9 x 13" 
baking pan. Chill in refrigerator for 
several hours or until well set. Frost 
top with yoghurt and return to refriger- 
ator until serving time. To serve, cut 
into squares. 


Randy Denk 


NICE & EASY JELLO 


9 oz. carton Kool-whip 
l 1b. small curd cottage cheese 
1 3-oz. pkg. jello (must be put in dry) 


Whip cottage cheese until fluffy; add all 
ingredients and whip til fluffy; fold in 
fruit of preference. Combinations: 
strawberries with strawberry jello; 
Pineapple with lime jello; 

mandarin oranges with orange jello. 


Margie Lallansack 


To fear love is to fear life, and those 


who fear life are already three parts 
dead, 
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CLOUD SALAD 


1 lg. carton Cool-whip 

1 sm. pkg. citrus flavored jello, dry 

1 sm. carton cottage cheese 

1 can crushed pineapple or mandarin 
oranges, drained 


Mix all the ingredients together and 
refrigerate (or serve immediately). 
Lime jello is good with pineapple. 
Orange or lemon is good, too, if you 
garnish it for color. 


Marlene Bahr 
Bernadine Brey 


APRICOT JELLO SALAD 


Boil: 
1 can #2 crushed pineapple. 


Add: 

1/2 c. sugar 

l pkg. apricot jello. 
Chill until thick. Whip. 
Cream, and add to jello mixture: 


8 oz. cream cheese 
3 tbl. milk. 


Prepare 2 envelopes of Dream Whip as 
directed on package. Add to the above 
mixture and chill overnight. Will 
make two ring molds. 
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CRANBERRY SALAD 


1 6-oz. РЕВ. strawberry jello 
2 c. boiling water 
ater 
1 2 oe relish sauce (broken up) 
1/2 c. celery, minced 
1 c. plain yoghurt 
1/2 c. nuts, chopped 


Dissolve gelatin in boiling water, stir in 
cold Mato: Chill until slightly thicken- 
ed. Stir in remaining ingredients. Pour 
into mold. Chill several hours. 


Marge Wiskerchen 


24 HOUR FRUIT SALAD 


1 lg. can drained pineapple, cut in cubes 
2 c. green grapes, pitted and cut in half 
1/4 1b. marshmallows, cut in quarters 


Put above in bowl. Pour hot dressing 
over. Mix well. Fold in 1/2 pint of 
whipping cream whipped. Mix well. 
Refrigerate overnight. 

Dressing: 1/4 c. cream or evaporated milk 
3 egg yolks 

2 tsp. lemon juice 

l tbl. sugar 

Dash of salt 


Cook until thick and creamy. (Use wire 
whisk to keep it from getting lumpy. 
Stir constantly. Pour over salad. 


Pat Kirschner 
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LIME MOLD JELLO SALAD 


1 large pkg. lime jello 

1 cup boiling water 

1 pt. sour cream 

1/2 cup walnuts 

#2 can crushed pineapple 

1/2 cup cut maraschino cherries 


Dissolve jello in water and cool. Add 
sour cream, pineapple with juice, 
cherries, and nuts. Mix slowly and 
carefully. 


Marie Emmer 


LEMON JELLO SALAD 


1 3-02, pkg. lemon jello 

1/2 c. boiling water 

l tbl. onion, chopped or grated 

lc. carrots, ground or grated 

l lb. cream style cottage cheese 

1/2 c. salad dressing 

1/2 pt. whipped cream or 8 oz. whipped 
topping 


Dissolve jello in boiling water. Cool. 
Add remaining ingredients. Mix well. 


Rose Bialzik 


lf it weren't for the last minute, 
a lot of things wouldn't get done. 
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SEVEN LAYER SALAD 


1 head lettuce 
1 c. celery, diced | 
4 eggs, hard cooked and sliced 


10 oz. frozen peas (uncooked) 
1/2 c. green pepper, sliced 

1 med. onion, sliced 

8 slices bacon, fried crisp 

2 c. mayonnaise 

2 tbl. sugar 

4 oz, cheddar cheese, grated 


Tear lettuce in bite-size pieces in 

9 x 13" glass pan. Layer next five 
ingredients, Combine mayonnaise and 
sugar; spread over, like frosting on 

a cake, Sprinkle cheese and bacon on 
top. Best if made 12 hours before. 
Other vegetables can be substituted. 
Good with chicken. Cherry tomatoes on 
top are very attractive. 


Ann Miller 


CABBAGE SALAD 


3 c. shredded cabbage 
2 shredded carrots 

2 chopped onions 

1/4 c. sugar 


Dressing: 
1/2 c. sugar 
1/4 tsp, celery seed 


1/2 c. salad oil 
1/2 c. vinegar 
1 tbl. salt 


Sprinkle sugar over shredded vegetables. 
Boil dressing and pour over vegetables 
while hot and mix, Cool. Keeps a week. 
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CREAM OF POTATO SOUP 


Add 2 c. diced, cooked potatoes and 

1 tbl. chopped canned pimiento to 3 c, 
Thin White Sauce. Heat through. 
Season to taste. 


Thin White Sauce © 

Melt 1 tbl. butter in saucepan over 
low heat. Blend in 1 tbl. flour, 1/4 
tsp. salt and dash of white pepper. 
Add 1-1/2 c. milk all at once, stir- 
ring constantly. Cook till mixture 
thickens. Makes 1-1/2 cups. 


А HAPPY HOME RECIPE 


4c. of love 

2 c. of loyalty 

3 c. of forgiveness 
lc. of friendship 

5 sp. of hope 

2 sp. of tenderness 
4 qts. of faith 

1 barrel of laughter 


Take love and loyalty and mix it 
thoroughly with faith. Blend it with 
tenderness, kindness, and understanding. 
Add friendship and hope. Sprinkle 
abundantly with laughter. Bake it with 


sunshine. Serve dai i 8 
helpings. aily with generou 
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WHOLE WHEAT PANCAKES 


1 с. whole wheat flour 
2 tbl. sugar 

3 tsp. baking powder 
1/2 tsp. baking soda 
1/4 tsp. salt 


1 egg 
] c. buttermilk 


2 tbl. salad oil 


Blend dry ingredients. In a separate 
bowl beat egg and mix in milk and oil. 
Add to dry ingredients; mix well. Fry 
on bot greased griddle. Makes about 
8 pancakes. 


MaryBeth Petesch 


“OVERNIGHT” FRENCH TOAST 


l tbl. sugar 
1/4 tsp. salt 


4 slices white bread, 3/4 to 1" thick 


Put bread in a large pan. Pour egg 
mixture over bread, turn bread to coat, 
cover, soak overnight in refrigerator. 
Fry in morning. 


Leona Riley 
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GOOD OLD FASHIONED POTATO SOUP 


1/4 c. onion, chopped 
1/2 c. celery, chopped 


Simmer or boil onion and celery during 
the time you prepare potatoes, about 
5-7 min. 


Add 2 qts. sliced raw potatoes to celery 
and onions. Cook until tender, 15-20 
mins. - not too much water, just barely 
covered. Add 2 tbls. margarine and 1 с, 
whole milk. Add 1/2 tsp. salt to 
potatoes while cooking. 

Makes 


Season with pepper. Serve hot, 


6 generous servings. 


You can also make green bean soup from 
the same recipe, if you substitute 
fresh green beans instead of potatoes, 
and just add 1 potato for flavor. 


Ann Kultgen 


Never use Always Use 
I can't I can 
I won't I will 
I doubt that I am sure that 
I couldn't I can 
I fear that | am confident that 
It doesn't It does 
It wouldn't It will 


Nothing will 
It's uncertain 
I'm unable 

It will never 


Everything will 
It's certain 

I am able 

It will 
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CREAM OF TOMATO SOUP 


1 1-1Ъ. 12-oz. can tomatoes 


2 slices onion l bay leaf 

1 tsp. sugar l tsp. salt 
1/4 tsp. pepper 2 tbl. butter 
2 tbl. flour 1-1/2 c. milk 


Combine first 6 ingredients in a 2 qt. 
saucepan. Simmer 10 min.; sieve. 
Make a white sauce of butter, flour, 
and milk. Slowly add hot tomato mix- 
ture, stirring constantly. Serve at 
once. Serves 6. 


BAKED FRENCH ONION SOUP 
10 med. onions, slice thin and separate 


rings 
1/4 lb. butter 6 tbl. flour 
lc. sherry 10-11 c. water 
24 beef bouillon cubes 


Bring water with bouillon cubes to 
boil and simmer.  Saute sliced onions 
in butter until golden. Add flour. 
Slowly to onions and stir. Add onions 
to the beef broth. Add sherry. Let 
simmer several hours. 


Into the bottom of oven proof tureen, 
place your choice of cheese (Swiss 
emmenthaler, processed gruyere or 
Mozzarella). Then add hot soup. 
Place thin slice toasted French bread 
on top of soup. Add layer of ene 
on top of bread. Broil in oven unti 
cheese melts. 
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HOT HAM SANDWICHES 


6 potato rolls 
1 15. boiled or baked han 


6 slices Swiss cheese 


Sauce: 

1/4 cup butter or margarine, softened 
2 tsp. poppy seed 

2 tsp. chopped onion 

2 tsp. dark mustard 


Combine sauce ingredients and spread on 
rolls, Put on ham and cheese, Wrap in 
foil, Bake at 350° for 20 min. (May be 
made ahead of time and kept in freezer.) 


Janet Jeziorski 


HAMBURGER SPREAD SANDWICH 


1 lb. hamburger, browned 
Mix with: 

1/3 c. ketchup 

1-1/2 tsp. mustard 


l tsp. horseradish 

l tbl. worcestershire sauce 

l tsp. minced onion 

l tsp. salt and dash of pepper 


Spread on buns and 2 
350° for 15-20 Win pake open-faced at 


Myrtle Kleckner 
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BAKED SANDWICHES 


3 hard-cooked eggs 

1 4-1/2 oz. can deviled ham (or ground 
left-over ham may be used) 

2 T. minced onion 

1/4 cup pickle relish 

1/2 cup chopped celery 

1/2 cup mayonnaise 


6 crusty rolls, split 
6 slices cheese 


Bake at 350?, 20-25 min. 


Johanna Lanser 


TUNA SANDWICH 


1 6-oz. can tuna 

4 hard-boiled eggs 

1/2 cup chopped Velvetta cheese 
1/2 cup mayonnaise 

1/4 cup onion (optional) 

Buns 


Mix all together. Spread over half of 
bun. Put under broiler for 2-3 min. 
Makes 6 half buns. 


Marlene Bahr 


"What you are is God's gift to yori 
What you make of yourself is your gitt 
to God," 
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SLOPPY JOES 


1 1b. ground beef 

1 can chicken gumbo soup 
3 tbl. ketchup 

1-2 tbl. prepared mustard 
1/2 c. chopped onion 


Brown beef and onion. Add remaining 
ingredients; simmer 1/2 hr. or until 
right consistency to put on hamburger 
buns. Makes enough to fill 8 buns. 


Bernadine Brey 


BAR-B-QUE BEEF 


lb. boneless chuck roast, cut up 
onions 

small green pepper 

stalk celery 

tsp. dried mustard 

tbl. sugar 

tbl. vinegar 

l tsp. salt 

3/4 c. ketchup 

l small can tomato sauce 


In a "Country Kettle" at 350? brown meat. 
Then add 1/2 c. water, onions, and cel- 
ery. Cook, covered, for 30 min. at 250°. 
Add other ingredients and simmer with 
cover on for 6-8 hrs. or until meat has 


fallen apart. Serve hot on bread or 
buns. 


RR м н pp 


Jacklyn Lippe 
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BARBECUE BEEF 


3 lb. boneless chuck roast 
1 small bottle ketchup 

1/2 c. vinegar 

2 tbl. worcestershire sauce 
1 large onion, chopped 

2 bay leaves 

2 c. water 

Salt and pepper to taste. 


Brown roast on both sides. Add all 
other ingredients. Cook slowly (300?) 


for 4-5 hrs. Take two forks and shred 
beef periodically until done. Serve 
on buns. 

Marge Wiskerchen 
PIZZABURGERS 


l lb. ground beef 

1/2 c. ketchup 

l small jar Cheez Whiz 
Onion, salt and pepper 

1/4 tsp. dry mustard 

1/2 tsp. oregano 

Mozzarella cheese, shredded 
1 doz. hamburger buns, split 


Brown ground beef slightly with onion, 
salt and pepper. Mix ingredients to- 
gether (except for buns and cheese) and 
spread on 1/2 bun, all the way to the 
edges. Sprinkle Mozzarella on top. 
Bake at 350° for 15 min. 


Leona Riley 
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SPAM AND TUNA SPREAD 


Spam, shredded 
1 арче tuna, finely flaked 
1/2 can cream of chicken soup 
1/2 can cheddar cheese soup 


Mix and spread on open-faced buns. 
Heat in 350? oven for 15-20 min. 


Myrtle Kleckner 


EGG SALAD SANDWICH SUPREME 


6 hard cooked eggs, chopped 

lc. cheddar cheese, shredded 

1/4 c. celery, chopped 

3 tbl. stuffed green olive slices 
Mayonnaise, salt and pepper to taste 
12 white bread slices 

Lettuce 


Combine eggs, cheese, celery, green 
olives, salt and pepper. Add enough 
mayonnaise or salad dressing to 
moisten; mix lightly and spread on 
slices of bread. 


The faith in life of little children 
enables them to take NO for an 
answer without letting it disturb 
their plans. 
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POACHED EGGS ALA CASSEROLE 


1 tbl. vinegar 
l tbi. sugar 
1/2 tsp. salt 
Boiled potatoes 


3 tbl. flour 
2 tbl. oleo or butter 
2-1/2 cups hot water 


4 eggs 


w burner - browu flour in oleo - 
Ее К гона too dark, just a bit for 
flavor - stir constantly to prevent 
burning; add vinegar, sugar, and salt to 
hot water and add gradually to browned 
flour mixture; keep stirring for a 
smooth sauce. Turn off burner; drop eggs 
into sauce; place in 350? oven until eggs 
are poached, 10-12 min. Taste the sauce 
for desired sweet-sour taste before 
adding eggs. Put cover on casserole or 
pyrex dish when poaching. Serve over 
boiled potatoes. Old family recipe. 


Edna Fagg 


JANNSSON’S FRESTELSE (from Sweden) 


2 qts. thinly sliced potatoes 

1 can (3-1/2 oz.) boned anchovies, cut up 
1 small onion, chopped 

Dash of pepper 

2 cups milk 


In 2-1/2 qt. baking dish put alternate 
layers of potatoes and anchovies, ending 
with potatoes. Sprinkle each layer with 
onions and pepper. Pour milk over top. 
Cover; bake at 400° for 30 min.; uncover 
and bake 30 min, more, or until potatoes 
are tender. Makes 12 servings. 


Betsy Winquist 
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TUNA CHOWDER 


5 c. boiling water 

3 c. diced raw potatoes 12 = butter 
l qt. canned tomatoes 3 tsp. oria 
1/2 c. onion, diced 1/4 tsp eppe 
l tsp. celery seed 4 c. milk ppe 


l 1g. can solid pack tuna (12-1/2 o2.) 


Bring water to a boil; add potatoes 
tomatoes, onion, and celery seed; cook 
for about 15 min. over low direct heat. 
Stir in tuna and cook 5 min. more. 
Melt butter in saucepan; blend in flour 
salt, and pepper. Add milk slowly, d 
stirring constantly, to make a smooth 
sauce, Combine tuna mixture and sauce. 
Ready to serve or set in a candle 
warmer staud to keep chowder at just 
the right temperature for serving. 

10 to 12 servings. 


Ruth Blecha 


BAKED SCRAMBLED EGGS 


75 eggs (room temperature) 

Beat slightly. Add: 

1-1/2 qts. milk (room temperature) 
2 tbl. salt 


Melt 8 oz. butter into 2 13 x 9 x 2" 
baking pans. Pour above gently into 
pans, Bake 20 min. at 350°. Stir only 
once slightly. Sprinkle with bacon 
bits. Serve warm. Cut into squares. 
Eggs should be nice and fluffy. 


50 servings. 
Š Pat Kirschner 
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HUNTERS DELITE 


2 1b. hamburger 

1 medium onion 

Salt and pepper 

6 large potatoes . 

2 cans whole kernel corn, drained 


(frozen corn may be substituted) 
1 can cream of mushroom soup 
1/2 can milk 
1 small can mushrooms (optional) 
Bacon 


Brown hamburger in frying pan; when 
almost brown add chopped onions and 
cook till tender; salt and pepper to 
taste. Peel and slice potatoes; put 
into small roaster or large casserole 
dish; put browned meat on top of po- 
tatoes, put corn on top of meat, mix 
soup with milk and pour on top of corn. 
Cover with bacon strips. Cover and 
bake for 1 hr. to 1 hr. & 15 min. at 
350°, 

Phyllis Stemper 


SALMON CASSEROLE 


l can red salmon 

1 small onion, diced 

l can cream of celery soup 

1 small can of peas 

1/2 c. milk 

1 8-02. pkg. of egg noodles 

Cook noodles and drain. Add salmon, 


onion, soup, milk and peas. Combine 


with juices and bake at 375? for 45 
min. 


Mary Meyer 
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SALMON LOAF 


2 l-1b. cans salmon 

2 c. soft bread crumbs 

1/2 c. chopped celery 

1/2 c. chopped onion 

1/3 c. chopped parsley 

2 eggs, slightly beaten 
1/2 c. evaporated milk 

1/3 c. bottled lemon juice 
1/4 c. melted butter 

1 tsp. salt 

] tsp. worcestershire sauce 


Drain and flake fish. Combine remain- 
ing ingredients; add fish and mix well. 
Bake until firm. Garnish with parsley 
sprigs and sliced hard-boiled egg. 
Serve with lemon mushroom sauce. 


Lemon Mushroom Sauce 

Т can cream of mushroom soup 
2 tbl. bottled lemon juice 
1/4 c. water 

1/4 tsp. worcestershire sauce 
1/8 tsp. dried dill 


Combine and heat at 375° for 35-40 min. 


"True worth is in being, not seeming, 
In doing, each day that goes by 
Some little good---not in dreaming , 
Of great things to do by and by. 
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GREAT TUNA CASSEROLE 


2 c. uncooked macaroni Я 

1-1/2 с. celery, chopped fine 

1/2 c. green pepper, chopped 

1/4 c. onion, chopped 

1/4 c. butter 

1 can cream of mushroom soup 

1 can cream of celery soup 

2/3 c. milk 

2 c. Cheddar cheese, shredded 

] 12-1/2 oz. can tuna 

4 oz. pimiento, drained and diced 
1/2 tsp. salt 

1/4 tsp. nutmeg 

1/2 c. toasted almonds (optional) 


Cook macaroni; drain. Saute celery, 
green pepper, and onion in butter till 
tender. Add soup, milk, and cheese. 
Stir till cheese melts. Combine maca- 
roni, cheese mixture, tuna, pimiento, 
salt, and nutmeg. Pour into 2-1/2 qt. 
casserole, Top with almonds. Bake 
350° for 30-35 min. 6 to 8 servings. 


Phyllis Stemper 


BEER BATTER FOR SMELT 


lc. flour 

l tsp. worcestershire sauce 
l tsp. baking powder 

1 egg 

Salt and pepper to taste 
3/4 c. beer (almost 1 can) 


Bernadine Brey 
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DEEP DISH PIZZA 


3/4 1b. ground beef 

1/4 c. chopped onion 

1/2 c. mushrooms 

1/4 c. chopped green pepper 

1 16-02. can tomatoes 

1 pkg. Kraft cheese pizza mix 

2 Ёоо. pkg. Kraft Natural Low Moisture 
Part-skim Mozzarella cheese slices 


Brown meat; drain. Add onion and green 
pepper; cook until tender. Stir in to- 
matoes, the pizza sauce, and the herb 
spice mix; simmer 15 min. Heat oven to 
425°, Prepare pizza dough as directed 

on pkg. With greased fingers, press 
onto bottom and halfway up sides of 
greased 9 x 13" pan. Cover with half 

of Mozzarella cheese and meat sauce; 
repeat with remaining cheese and meat 
sauce. Sprinkle with the grated Parmesan 
cheese. Bake at 425° for 20-25 mon. Let 
stand 10 min. before serving. Serves 6. 


Delores Mondloch 


MEAT LOAF 


1 с. bread crumbs 
l egg, slightly beaten 
3/4 c. onions, minced 
ТУРГ; salt 

tsp. pepper 
l tbl. chopped parsley 
1-1/2 1b. chopped beef 
3/4 c. grated carrots 
3/4 c. chili sauce 


Mix well; put in loaf pan; cover with 
strips of bacon and 1/2 c. chili sauce. 
Bake 1 hr. at 350°. 
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Linda Neuens 


LAZY ROAST 


15. cubed beef (round steak works fine) 
lge. onion, finely chopped 

tbl. worcestershire sauce 

can tomato soup 

carrots, sliced 1 can peas 
tbl. bread crumbs 2 tbl. sugar 
tbl. tapioca lc. water 
tbl. vinegar 1 tbl. salt 


Combine all ingredients and place in 
large covered casserole. On top place 
3 bay leaves and 4 cloves. Cover and 
bake 3-1/2 to 4 hrs. Remove cloves and 
bay leaves before serving. 


њо юэ 


Bernice Emmer 


CHICKEN AND BROCCOLI CASSEROLE 


Put partially cooked broccoli in bottom 
of 13 x 9" pan. Boil 3 chicken breasts, 
cut up, and put on broccoli. 


Mix: 10 oz. can cream of chicken soup 
1/2 c. mayonnaise 
1/2 tsp. curry powder 
1/2 tsp. lemon juice 
Salt and pepper to taste 


Add mixture to above. Top with 1/2 
Shredded Cheddar cheese ana 2 ta = 
melted butter, Bake 25 min. at 350°. 


Connie Petesch Holzmiller 
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HAWAIIAN SPARERIBS 


4 lbs. spareribs (small back ribs) 
1c. packed brown sugar 


1 tsp. salt 
2 tbl. cornstarch 
1/2 c. water 


2 tbl. worcestershire sauce 

1/3 c. wine vinegar 

1/4 c. soy sauce 

1 tsp. ground ginger 

orange rind 

1/4 c. onion, minced 

4 dashes Tabasco sauce 

1 8-oz. can crushed pineapple 
(do not drain) 


Mix all ingredients together well and 
pour over ribs which have been placed 
in an 18 x 13 x 1-3/4" pyrex pan. 
Cover well and let marinate all day 
or overuight in refrigerator. Remove 
cover and bake 1 hr. at 375°. Remove 
grease, brush sauce over ribs again 
and bake for at least 30 min. or 
until tender. 


Mary Michiels 


"Lord, remind me not to put off until 
tomorrow what I should have done the 
day before yesterday. 
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TURKEY MACAROLE 


1 8-ez. pkg. elbow macaroni 

2 c. sliced celery 

2 10-3/4 oz. cans condensed cream of 
chicken soup 

2 tsp. salt 

1/4 c. slivered pimiento 

1/4 c. butter or margarine 

1/2 c. chopped onion 

1/4 c. milk 

1/2 tsp. poultry seasoning 

3 c. cubed cooked turkey or leftover 
cooked chicken 


Heat 
Melt butter in large 
saucepan over medium heat. Add celery 
and onions; cook 15 min. Stir in un- 
dilated soup, milk, salt, and seasoning. 
Pour into greased 3 qt. casserole or. 
baking dish. Add turkey, pimiento, and 
macaroni, Stir well, cover, and bake 
min. 


Cook macaroni; drain; set aside. 
oven to 350°, 


Johanna Lanser 


SEVEN CAN CASSEROLE 


2 5-02. cans boned chicken or left- 
over chicken 

1 can cream of chicken soup 

1 can chicken rice soup 

lc. evaporated milk, large 

1 15е. can chow mein noodles 

1 small can of small peas 

1 small can mushrooms 


Mix, cover, and bake at 350° for 45 min. 
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GREEN RICE (BROCCOLI) 


1 can of mushroom soup 
1 small jar Chez Whiz 
Mix well until blended. 


1/2 c. onion, chopped 

1/2 c. celery, chopped 

3/4 stick margarine, melted 

1-1/3 c. minute rice, uncooked 

1 10-02. pkg. frozen broccoli, chopped 
and thawed 


Mix all ingredients in order. Place in 
buttered dish; cover; cook at 350? for 


40 min. 


FIRESIDE PORK & BEANS 


to 6 slices bacon 

tbl. celery, finely chopped 

tbl. onion, finely chopped 

tbl. green pepper, finely chopped 
can (1 10. 5 oz.) Bush pork & beans 
tbl. catsup 

tbl. brown sugar 

tbl. molasses 

drops Tobasco sauce 


Brown bacon until crisp; remove from 
skillet and crumble when cool. Saute 
celery, onion, and green pepper in bacon 
drippings until tender. Combine with re 
maining ingredients, incl. bacon, m 3 

l qt. baking dish. Bake at 350° for 

hr. 4-5 servings. 


монон омм о 


HAMBURGER CASSEROLE 


1р5. chopped meat 

cans mixed vegetables, drained 
cans tomato soup 

cans cream of mushroom soup 
can mushrooms, drained 

7-oz. pkg. macaroni 


вмммм 


Brown and season meat. Precook maca- 
roni, Mix all ingredients together. 

Put in greased casserole dish and bak 
at 350" for 45 min. is 


Marlene Bahr 


CASSEROLE BEEF STEW 


2 lbs. stew meat, don't brown 
4-5 chunked carrots 

3 onions ; 

lc. celery chunks 

5 potatoes, halved 

1 tbl. sugar 

2 tbl. dry cornstarch 

Salt and pepper as desired 


1-1/2 C. tomato juice (homemade is 
fine to use) 


Put first 5 ingredients i i 

: 2 in order given 

T casserole with a tight fitting cover. 

даг dry cornstarch; sprinkle 
egetables. Add t jui 

Bake at 300? for 4 un res 


Mary Jacoby 
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BEAN DISH 


1 15. ground beef 

1 1-1Ъ. can pork & beans 

] tbl. onion 

1 c. shredded cheese 

3/4 c. bar-b-q sauce 

2 tbl. brown sugar 

1 can biscuits (10 in a can) 


Brown ground beef and drain; add pork 
and beans, sauce, sugar, and onions. 
Heat until bubbly. Put in 2 qt. cas- 
serole. Put 1 can (10) biscuits on top 
of this and sprinkle with shredded 
cheese. Bake at 375? for 30 min. 4-6 
servings. 

Aun Hoppe 


SIMPLE STROGANOFF 


1 1b. ground beef 

1/4 c. onion, chopped 

1 clove garlic, pressed 

1 10-1/2 oz. can cream of mushroom soup 
1/4 c. milk 

1/2 c. dairy sour cream 

2 tbl. sherry 

Cooked noodles or rice 

Minced parsley 


Brown meat, onion, and garlic; drain off 
fat. Blend soup and milk, add to meat 
mixture and heat well. Reduce heat and 
carefully blend in sour cream and sherry. 
Serve on noodles with a sprinkling of 
parsley. 4 servings. 
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CHICKEN CASSEROLE 


4 or more chicken breasts 
1 pkg. broccoli 

1-1/2 can mushroom soup 
2/3 c. mayonnaise 

1/4 tsp. curry powder 

4 oz, shredded cheese 


Slivered almonds 
Ritz crackers, 
crushed 


Put chicken breasts in heavy foil with 
plenty butter and wrap tightly. Bake 

at 350°, 3/4 to 1 hr. until done. Break 
up in large pieces, put in 13 x 8-1/2" 
pan, then put cooked broccoli in between 
Mix soup, curry powder and mayonnaise and 
pour over chicken and broccoli. Put 
slivered almonds and cheese on top of that 
Roll ritz crackers real fine and put on : 
top. Bake at 350°, 1/2 to 3/4 hr. Can be 
made night before except ritz crackers, 


Eileen Hochstein 


HAMBURGER SAUSAGE 


2 16, hamburger 
1 с, water 


2 tsp. liquid 
1/4 E. quid smoke 


1/2 tsp. onion 

i powder 

. tbl. mustard seed 
garlic powder 3 tbl. Morton Quick 
Tender Cure salt 


Roll i E 
| о nto 2 or 
logs Wrap in foil, shiney side toward 
ган efrigerate 24 hrs. Take out of 
fore punch holes in bottom with 
ni place 10 oven on rack, Bake at 325? 

* Unwrap meat, bake 15 min, longer. 


Mix all ingredients 
hamburger and mix ain. m Hla. d 
23. 
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LASAGNE ALLA GENOVESE 


Meat Sauce 

Cooked Lasagne noodles 

12 oz. Mozzarella cheese, sliced 
12 oz. (1-1/2 c.) Ricotta cheese 
1/2 c. grated Parmesan cheese 


In 8 x 12 x 2" baking dish place in 
layers 1/3 sauce, 1/3 lasagne, 1/2 
Mozzarella, 1/2 Ricotta and Parmesan 
cheese. Repeat ending with a layer of 
lasagne and remaining sauce, Bake, 
covered, in a preheated 350° oven 
about 45 min. 


Meat Sauce 

2 tbl. olive oil 
1/4 lb. ground pork 
3/4 lb. ground beef 1/2 tsp. sweet basil 
1/2 c. onion, chopped 1/4 tsp. anise seed 
1 can (1 lb. 14 oz.) whole tomatoes 

1 6-oz. can tomato paste 

2 tbl. grated Parmesan cheese 

1 tbl. chopped parsley 

2 cloves garlic, minced 

1/4 tsp. black pepper 


2 tsp. salt 
1 tsp. oregano 


Put olive oil into a 10" skillet; add 
pork, beef, and onion, and brown. Add 
remaining ingredients and simmer, un- 
covered, about 1 hr. 
Lasagne Noodles 
5 qts. water 
l fbl. salt 9 lasagne noodles 
Heat water, salt, and olive oil to boil- 
ing point; add lasagne noodles and cook 
until tender (20-25 min.). 6 servings. 
Bernice E. Haase 


1 tbl. olive oil 
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HOT DISH 


1-1/2 1b. ground beef 1 tsp. salt 
Dash of worcestershire sauce 

1 small onion, chopped 

1 can golden mushroom soup 

1 pkg. frozen or canned mixed vegetables 
l pkg. frozen tater tots 


Brown meat and saute onions in frying 
pan; add worcestershire sauce, soup, and 
vegetables. Mix well; place in greased 
2 qt. casserole; place tater tots on top. 
Bake 1 hr. at 350° or till golden brown. 


Virginia Remis 


HAMBURGER STROGANOFF 


1 lb. hamburger 

l medium onion, chopped 

1/2 lb. fresh mushrooms or „1 8-oz. can 
2 beef bouillon cubes 

І tbl. worcestershire sauce 

1/2 pt. sour cream 

l tbl. butter 

1/8 c. flour 

1/2 lb. noodles 

Salt, pepper, garlic salt to taste 


Cook noodles according to directions on 
pkg. Brown hamburger. Dissolve bouillon 
cubes in small amount of hot water. Add 
bouillon mixture, onion, mushrooms, wor- 
vites lg Sauce, seasonings, butter, and 
lour to hamburger. Simmer 10-15 min. 
Fold in the sour cream. Heat the mixture 


CH min. Serve over the noodles. Makes 
servings. 
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CHEESY HAM SCALLOPED POTATOES 


1 can cheddar cheese soup 

1 с. milk 

5 med. potatoes (approximatel 
Chopped ham, 3/4 c. У) 


Bake at 350° for 45 тіп. 
Nancy Kabacinski 


MOCK CHOP SUEY 


1 lb. ground beef 

1 med. onion, chopped 

le. celery, finely cut 

1 tbl. margarine 

1 10-1/2 oz. can cream of mushroom soup 
1 10-1/2 oz. can cream of chicken soup 
1/2 c. regular rice, uncooked 

1-1/2 c. water 

3 tbl. soy sauce 

1 3-oz. can chow mein noodles 


Simmer ground beef, onion, and celery in 
margarine in skillet about 15 min., 
until meat is lightly browned. Spoon 
into 2 qt. casserole. In another bowl, 
mix mushroom soup, chicken soup, rice, 
water, and soy sauce; add to casserole 
and mix well. Bake at 350° for 1-1/2 
hrs. Cover top with chow mein noodles 
for last 1/2 hr. Makes 8-10 servings. 


Home is the place where we grumble the 


most and are treated the best. 
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HAMBURGER PIE 


1 medium onion, chopped 

1 1b. ground beef 

Salt and pepper 

1 #2 can (2-1/2 c.) cooked green beans 
1 10-о2. can tomato soup 

5 medium potatoes, cooked 

1/2 c. warm milk 

l egg, beaten 


Cook onion in hot fat till golden; add 
meat and seasonings; brown, dd 
drained beans and soup; pour into 
greased 1-1/2 qt. casserole. 


Mash potatoes; add milk, egg, and 


seasonings. Spoon in mounds over meat, 
Bake at 350? for 30 min, Serves 6, 
Ann Miller 


MEAT LOAF 


1 lb. hamburger 

2 slices bread, soaked in water 
1/2 tsp. garlic juice 

Few slices of green pepper 

4 drops of teriyaki sauce 

1 egg 

1 onion, diced 

1/2 c. 1000 Island dressing 


Mix all together. Grease loaf pan. 
Bake at 350° for 1 hr. After 1/2 hr. 
pour on some ketchup and sprinkle with 
Parmesan cheese; continue baking. 


Marlene Bahr 
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VEGETABLE BEEF CASSEROLE 
2 lb. bamburger 


1 egg 

1/4 c. onion, chopped 

1-1/2 tsp. salt 

1/4 tsp. pepper 

1 can undiluted vegetable beef soup 

2 c. cereal (I use corn flakes or rice 
krispies. 


Mix ingredients, Pat into roll and put 
in pan. Pour 1/2 с. water around roll. 
Onions or small potatoes can be baked 
around the roll. Bake 1 hr, at 425°, 


Leona Riley 


BARLEY HOT DISH 


l lb. ground beef 

3/4 c. instant barley 

l can tomato soup 

can cream of mushroom soup 
can peas or beans 

large onion, diced 

с. celery 


мээн 


Brown beef. 
for 30 min. 
little water will be left. 
to beef; add other ingredients. 
at 325? for 2 hrs. 


Cook barley in 1 qt. water 
Do not drain barley, a 
Add barley 
Bake 


Mary Ann Ringle 


A good husband should be deaf... 
A good wife blind. 
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HAMBURGER UPSIDE DOWN 


1 1b. ground beef 

2 tbl. shortening 

1c. chopped celery 

1/4 c. minced onion 

1/4 c. green pepper, cut up 
РР; salt 

1/4 tsp. pepper 

1/4 Pap: Eni powder 

1/2 clove garlic (if desired) 
1 can tomato soup 


Brown ground meat in skillet. Add re- 
maining ingredients; simmer 10 min. 
Drop parsley biscuit topping over hot 
mixture in skillet. Bake at 425? for 
20 min, Turn out onto large platter. 
Serve immediately in wedge shape 
pieces. Serves 6-8. 


Parsley biscuit topping: 


2 c. flour 

3 tsp. baking powder 
l tsp. salt 

1/3 с, shortening 

1/4 c. minced parsley 
1 с. milk 


Sift dry ingredients into bowl. Cut 
in shortening with blender, Stir in 
parsley and milk, only until all flour 
is moistened, 

Ann Kultgen 


A sense of humor is like a needle and 
thread; it will patch up so many things. 
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PORK SURPRISES 


Boneless pork chops or any lean pork 
2 strips bacon laid crosswise 


Put pork on bacon strips. 


um Layer meat 
with: 


Slice of 1/4" spanish onion 
Seasoning 

Slice of tomato 

Slice of green pepper. 

Wrap bacon around holding with tooth- 
picks. Place on broiler pan so grease 
drains. Bake 1 hr. at 400? or on 
covered grill, If in oven, watch that 
bacon does not get too brown, Place 
tin foil on top for the last half of 
baking time. 

Rosemary Haskey 


CHINESE CASSEROLE 


1 1b, ground beef 

1 medium onion, chopped 

1 stalk celery, chopped 

l can bean sprouts 

l medium can stewed tomatoes 
1/2 c. water 

1/2 tsp. salt 

l tsp. soy sauce 

Chinese noodles 


Combine and mix all ingredients in lge. 
bowl. Put in casserole dish. Bake at 
350? for 40 min. Serve with Chinese 
noodles, rice, and soy sauce. Can also 
be done in microwave oven. 


Nancy Kabacinski 
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PIZZA HOT DISH 


1 1b. ground beef 
1/2 c, onion 

1/2 tsp. salt 

2 c. cooked noodles 
lc. shredded cheddar cheese 

] can Chef-Boy-Ar-Dee pizza sauce 
1 с. shredded Mozzarella cheese 


Garlic salt 
1 tsp. oregano 


Brown ground beef; mix all spices, onions, 
and pizza sauce with ground beef. Grease 
8 x 8" pan; layer noodles and ground beef 
or may make 4 thin layers; top with 
shredded Cheddar and Mozzarella cheeses, 
Bake at 350? for 30 min., or in microwave 
on high until cheese melts, Serves 6. 


Ann Hoppe 


LYNDA'S CHICKEN CASSEROLE 


4 cups stuffing and 1 cup melted butter. 
Mix together - reserve 1/2 mixture, 
Put half on bottom of 9 x 12" pan. 


2 cans cream of celery soup 

l cup milk 

3 cups (or more if desired) cooked chicken 
cut in large bite sizes 

l pkg. frozen peas, uncooked 

2 tsp. minced onion 

Small jar diced pimientos 

Dash of pepper 


Mix together and pour over stuffing mix- 


ture, Cover with remaining crumbs, Bake 
at 375°, 40-45 min, Serves 8-10. 
Lynda Zaner 
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PIZZA CRUST 


2-3/4 c. flour 

1/2 c. warm water to dissolve 1/2 pkg. 
/ yeast (1 tsp.) говь 
172 tsp. sugar 

1 tsp. salt 

1 tbl. shortening 

1 с. warm water 


Mix well and spread on greased cookie 
sheet. 


We use can of pizza sauce, sausage, and 
cheese; sprinkle with a bit of oregano. 


Bernadine Brey 


“RITZ CRACKER” MEAT LOAF 


1 stack pak Ritz crackers 
2 lb. ground beef 

1/2 c. ketchup 

1/2 tsp. salt 

l tsp. mustard 

2 eggs 

1/4 c. onions, chopped 
1/4 tsp. pepper 


Bake at 400° for 1 hr. 15 min. 


Aun Hoppe 


Easy street is hard to find. 
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PORK CHOP CASSEROLE 


6 pork chops 

1 can cream of mushroom soup 
1 can milk 

1 can small peas 


1 egg 
Flour 


Dip chops in beaten egg and flour; brown. 
Butter casserole. Heat peas on stove, 
Place chops in bottom of casserole; add 
soup and peas. Top with cracker crumbs 
or potato chips. Bake at 350° for 45 
min. 

Ann Hoppe 


SPAGHETTI SAUCE AND MEATBALLS 


Sauce: 
1 can tomatoes 
1 tbl. sugar 


2 cans tomato paste (small) 

4 cans water (use paste cans) 

1/2 tsp. pepper 

Bay leaf, pinch of oregano, garlic salt, 
pinch of basil to taste 


Cook the above ingredients at least 1 hr. 


Meatballs: 

Plain meatballs and add 1/2 c. oatmeal 
or bread crumbs 

1/4 c. Parmesan cheese 

Chopped garlic (optional) 


Bernadine Brey 
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PEPPER STEAK WITH RICE 


c. hot cooked rice 

lb. lean beef round steak cut 1/2" 
thick 

tbl. paprika 

tbl. butter or margarine 

cloves garlic, crushed 

1-1/2 c. beef broth 

] c. sliced green onions, including tops 
2 green peppers, cut in strips 

2 tbl. cornstarch 

1/4 c. each water and SOy sauce 

2 large fresh tomatoes, cut in eighths 


мм rw 


While rice is cooking, pound steak to 
1/4" thickness. Cut into 1/4" wide 
strips. Sprinkle meat with paprika and 
allow to stand while preparing other 
ingredients, Using a large skillet, 
brown meat in butter. Add garlic and 
broth. Cover and simmer 30 min. Stir 
in onions and green peppers. Cover 

and cook 5 min. more. Blend cornstarch, 
water, and soy sauce. Stir into meat 
mixture. Cook, stirring, until clear and 
thickened, about 2 min. Add tomatoes 
and stir gently. Serve over beds of 
fluffy rice. Makes 6 servings. 


Anita Heinzelman 


Better a dry crust with peace | и 
than а house full of feasting with strife. 
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CHICKEN CASSEROLE 


1/2 c. vegetable oil 

1/2 c. flour 

1/2 tsp. salt 

1/8 tsp. pepper 

2 c. chicken broth 

1 can small onions 

3 c. diced cooked chicken 
Crumb dumplings 


In saucepan blend oil, flour, and season- 
ing. Stir til thickened. Remove from 
heat and stir in next 3 ingredients. 
Place in a greased baking dish and top 
with dumplings. Bake at 425° for 20-25 
min. 


CRUMB DUMPLINGS 


2 с. all purpose flour 
4 tsp. single acting baking powder 
1/2 tsp. salt 
l tsp. poultry seasoning 
l tsp. onion flakes & celery seed 
1 tbl. poppy seed 
c. vegetable oil 
lc. milk 
3 tbl. margarine, melted 
3/4 c. dry bread crumbs 


Mix dry ingredients, except crumbs, and 
add oil and milk. Stir till just moist- 
ened. Drop by rounded tbl. into mixture 


of margarine and crumbs. Roll to coat. 
Serves 6, 


People and dogs have a lot in common. 
The nicest ones are those that don't 
yap all the time. 
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STUFFING FOR TURKEY 


1-1/2 loaf bread. Soak to soften in milk, 
3 onions and same amount celery. 
Saute after chopping. 


6 eggs, beat slightly and add to above. 
1/3 of the amount - meat. 

Meat may be giblets, liver, heart, meat 
from neck, plus 3 or 4 pork sausages or 
chopped meat. 


Meat should be boiled (giblets, liver, 
heart, meat), and taken off boue. Sausage 
and chopped meat should be fried before 
adding to above. Season to taste. Stuff 
turkey or bake separately. 


Alice Karrels 


BAR-B-Q CHICKEN 


2 cans tomato soup 

1/2 c. chopped onion 

2 tbl. worcestershire sauce 
8 tbl. pickle relish 

2 tbl. brown sugar 

1/2 can water 

1/2 c. Open Pit bar-b-q sauce 


Brown chicken - place in roaster - put 
bar-b-q sauce on top. Roast 2 hrs, at 
350°, 

Maryann Weber 
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MUSHROOM MEATBALLS 


1 can mushroom soup 1 lb. ground beef 

1/2 c. bread crumbs 2 tbl. onion, chopped 
1 tbl. parsley l egg, beaten 

3 tbl. shortening 1/2 c. water 


Measure 1/4 of soup, mix with meat, bread 
crumbs, onion, parsley, and egg. Shape 
into balls, 1-1/2". Brown in skillet (in 
shortening) on all sides. Blend remain- 
ing soup with water; pour over meatballs; 
cover and simmer 15 min. Serve over 
noodles or mashed potatoes, 


Chris Lesczynski 


SPANISH RICE 


1 8-02, can tomato sauce 

1 8-oz. can stewed tomatoes 

1 1b. hamburger 

2 c. uncooked Minute Rice 

2 stalks celery, chopped 

l medium size red pepper, chopped 

l medium sized onion, diced 

Season to taste garlic salt, salt, pep- 
per, worcestershire sauce and Italian 
seasoning. 


Brown hamburger; add red pepper, onion, 
celery, seasoning, stewed tomatoes, and 
tomato sauce to hamburger, Simmer 10 
min.; add 2 с. uncooked Minute Rice to 
mixture; simmer for 20 min., covered. 

6 servings, 


Delores Mondloch 
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CHICKEN GREEN BEAN CASSEROLE 


1 can condensed cream of mushr 

T pne oom soup 

1 tsp. salt 

3 c. chopped cooked chicken 

2 pkgs. (9 oz. each) frozen french-style 

reen beans, thawed and drained 

1-1/3 c. (1 lb. can) chop suey vege- 
tables, drained 

1-1/2 c. (6 oz.) shredded Cheddar cheese 

1/3 c. chopped onion 

1 can (3-1/2 oz.) french fried onions 


In a bowl combine soup, milk, and salt, 
stirring until blended. Fold in chicken, 
beans, chop suey vegetables, cheese, and 
onion, Pour into baking dish, Bake 45 
min. or until beans are tender. Top 
with french fried onions; bake 10 addi- 
tional min. 12 x 7 x 2" pan. 350? 
oven. 8 servings. 


Ann Miller 


CHICKEN BREASTS IN SOUR CREAM 


4 chicken breasts 

l can cream of mushroom soup 
1/2 can sherry wine 

lc. sour cream 

l can drained mushrooms 
Paprika 


Arrange chicken in a shallow baking dish 
so pieces do not overlap. Cover with 
mushrooms. Combine soup (undiluted), T 
Sherry and sour cream; stir until bien M 
Pour over chicken, covering it. niek wit 
paprika, Bake at 350° for 1-1/2 hrs. 


ie Emmer 
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LASAGNE 

1 1b. ground beef 1/2 tsp. garlic salt 
2 tbl. olive oil 1/2 tsp. oregano 

8 oz. tomato sauce 1/4 tsp. pepper 

1 large can whole tomatoes 

1-1/2 tsp. salt 1/2 1b. Mozzarella 
1 1b. cottage cheese cheese 

1/2 c. grated Parmesan cheese 


Brown beef in oil; add tomatoes, salt, 
and spices; simmer 20 min. Cook 9 
lasagne noodles until tender; drain and 
rinse, Fill a 13 x 9" baking pan with 
alternate layers of noodles, cheeses, 
and meat sauce. Bake at 375? £or 20 min. 


Ivy Maechtle 


HOT CHICKEN-NUT SALAD 


с. diced cooked chicken 
с. diced celery 

hard cooked eggs, diced 
c. mayonnaise 

tbi. lemon juice 

can cream of chicken soup 
1/3 c. slivered almonds 
Salt and pepper to taste 
Potato chips, crushed 


кокек болн № 


Mix all ingredients except potato chips. 
Put into casserole and cover with crushed 
potato chips. Bake at 400° for 20 min. 


Ruth Blecha 
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PIZZA HOT DISH 


2 1b. ground beef 

2 tbl. salad oil or shortening 

3 tbl. flour 

2 1-1b. size cans of tomatoes 

3 small onions, finely chopped 

1-1/2 tsp. salt 

1/4 tsp. pepper 

2 tsp. oregano 

1/2 tsp. garlic salt 

1 8-02, pkg. broad egg noodles, 
pre-cooked 

1/2 lb. sliced Mozzarella cheese 

1/2 c. grated Parmesan cheese 


Cook meat in oil until brown. Mix flour 
with 1/2 cup of tomato juice from can and 
add to meat with tomatoes, juice, onion, 
and seasonings. Cook slowly for 15 min. 
Place thin layer of meat mixture in 
bottom of large cake pan. Place noodles 
on this. Put rest of meat mixture on 
noodles. Top with Parmesan cheese and 
then slices of Mozzarella to cover 
completely. Bake 25 min. at 350°. 


This meat mixture can be made ahead and 
Stored in the refrigerator, or made 
several hours before serving and kept on 
low heat. (Has more flavor that way.) 
The whole hot dish can be made ahead and 
Stored in the refrigerator, too. 


Randy Denk 


Count your age by friends 
not years 
Count your life by smiles 
not tears 
287 


BEEF STROGANOFF 


lb. round steak - tenderized and 
Cubed. Sprinkle with 1/2 tsp. salt 
and saute in hot butter until brown. 
Add 4 sliced green onions. Cook until 
transparent. Set aside. ^. 
Stir 5 tbl. flour into drippings; add 
1 can condensed beef broth; bring to 
boil, continue to stir - turn heat 
down. Stir in 1 tsp. Dijon style mus- 
tard. Cover and simmer for 1 hr. or 
until tender. 


About 5 min. before serving drain and 
add 6 oz. sliced mushrooms 
1/3 c. sour cream 
1/3 c. dry sherry 
Heat briefly (do not boil). 
over white rice or noodles. 


Serve 


Geri Steffen 


PIZZA 


Measure into bowl 2-1/2 c. warm water, 
2 oz. compressed yeast (or 4 tsp. dry 
yeast). Stir until dissolved. Stir in 
2 tsp. sugar, 1 tbl. salt and 1/4 c. 
oil, Beat in 4 c. flour. Stir in 
additional 3 c, and knead until smooth. 
Put in greased bowl; let rise 1 hr.; 
punch down and spread into 3 pans or 
cookie sheets. Top with tomato paste 
or Ragu, salted browned hamburger, 
Pepper, onion, oregano, mushrooms, 
olives, Mozzarella, or Parmesan. Bake 
15 min. at 425°, 


Leona Riley 
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SWISS STEAK 


2 1b. top round steak, cut 1" i 

1/2 c. flour : 1” thick 

l tsp. salt 

1/8 tsp. pepper 

2 tbl. fat or cooking oil 

1 8-02, can tomatoes 

1 10-02. pkg. frozen peas 

2 large onions, peeled and cut in 1/2" 
slices 

Hot cooked broad noodles 


Cut the round steak into serving-size 
pieces. Combine the flour, salt and 
pepper. Pound flour mixture into meat. 
Melt the fat in a large skillet over 
low heat; put meat into the skillet and 
brown. Add tomatoes and cover skillet; 
cook meat about 1 hr. Add peas and 
place onion slices on top of meat. Cook 
1/2 hr. longer or until done, 6-8 
servings. 

Elsie Deppiesse 


SEVEN LAYER DINNER 


3 potatoes, diced l can strained 

3 carrots, diced tomatoes 

lc. celery cut fine 1/4 c. rice 

1 small onion, diced 1/2 1b. chopped 
meat 


Put in layers. Dot with butter, salt, 
and pepper. (Do not fry the meat.) 
Bake at 375? for 1-1/2 hrs. 


Rosalie Paulus 
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CURRYWURST 


city polish 

tbl, margarine 

tbl. minced onion 

tsp. curry powder 

tbl. paprika 

cans (8 oz.) tomato sauce 


ок Co h2 ES SO 


Bring city polish to boil in a large 
skillet. Heat oil in a separate sauce- 
pan over low heat, Saute onion until 
soft and golden, but do not brown. 

This will take about 8 min. Add curry 
powder and paprika, Saute a second or 
two, then add tomato sauce and heat 
thoroughly. 


Drain city polish, cut in half, and 
return to skillet. Add curry sauce and 
simmer for 15 min. 


For a less spicy sausage, do not heat 
with sauce. Rather serve separately and 
Spoon sauce over plain sausage. 


For appetizers, use 2 lb. cocktail weiners 


in place of city polish. 


Marie Emmer 


"Thank God for dirty dishes, 
They have a tale to tell; 
While others may go hungry, 
We're eating very well. 
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PARTY HAM CASSEROLE 


1/4 lb. noodles (1-1/2 c 

3 c. boiling ou a 

Ee 

10-1/2 oz. can cream of mu 

tbl. grated onion ni 

tsp. prepared mustard 

cup dairy sour cream 

3/4 lb. cooked ham (2 cups cut-up) 

1/4 c. chow mein noodles (or toasted 
Slivered blanched almonds) 


км 


Cook noodles until tender in salted 
water; drain and rinse under cold water. 
Heat soup, add onion, mustard, sour 
cream and mix and heat thoroughly. In 
a greased 1-1/2 qt, casserole place 
layer of noodles, ham and sauce; repeat. 
Sprinkle with chow mein noodles or nuts. 
Bake at 325° for about 30 min. 6 serv- 
ings. 

Judie Jacoby 


SAUCE FOR COUNTRY STYLE SPARERIBS 


2 sm, jars of strained peaches or 
apricot baby food 

1/2 c. brown sugar 

1/2 c. catsup 

1/4 с, vinegar 

Dash of soy sauce 


Mix all ingredients together and pour 

over spareribs the last half hour of 

baking. A 
Marilyn Klein 
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GOURMET MEAT LOAF 


LOI or canned sliced mushrooms, 
drained 

1/2 c. onion, chopped 

2 tbl. butter 

1/3 c. dairy sour cream 


Lightly brown mushrooms and onion in 
butter. Remove from heat; mix in sour 


cream. 


Meat Loaf: 

1-1/2 lbs. ground beef 

3/4 c, uncooked rolled oats 

2 eggs 

2 tsp. salt 

1/4 tsp. worcestershire sauce 
2/3 c. milk 


Combine meat loaf ingredients; mix 
well. Shape half the meat mixture in 
oval and place in shallow baking pan. 
Lengthwise down the center make a 
shallow well; spoon filling into well. 
Shape remaining meat mixture covering 
filling and sealing bottom and top 
meat mixtures together, Bake at 350? 
for about 1 hr. Let stand 5 min. 
before slicing. 

Mary Niedermeyer 


If I could leave the kitchen sink, 
I think I might have time to think, 
But if I could, I think I'd think 

of unwashed dishes in the sink. 
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KEFTETHES or GREEK MEATBALLS 


l lb. ground beef 


4 slices bread Dash of garlic 


1 onion, finely chopped 1/5 LOB oregano 
egg i 

1 tsp. salt сова) 
1/4 tsp. pepper 1/2 c. oil 


Pur meat in bowl, Dip bread in water 

end squeeze out excess moisture, 

into meat and add remaining ан s 
except for oil and flour. Mix together 
well, kneading with your hand, Put flour 
on a plate, Make meat mixture into size 
of meatballs that you desire, rolling in 
flour and then frying in the 1/2 cup of 
hot oil until crisp and brown on all 
sides, approximately 15-20 min. (May be 
served plain or in sauce below.) 


EGG AND LEMON SAUCE 


3 eggs 

Juice of 2 lemons (4 tbl. reconstituted 
lemon juice) 

l c. of beef broth (Bouillon is 
acceptable) 


Beat eggs until thick and light yellow, 
$t least 5 min., with electric mixer or 
blender. Add lemon juice slowly, beat- 
ing all the while. Then mix in the 1 c. 
hot broth, stirring it very quickly with 
à spoon so that the hot broth will not 
curdle the eggs. Pour over meatballs and 
serve immediately. Do not cover pot or 
dish, If it must be reheated, do so at a 
very low temperature. 


Billie Kuklinski 
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SUNDAY SAUSAGE BAKE 


1 15. sausage 1-1/2 tsp. salt 
6 eggs l tbl. dry mustard 
2 c. milk 


6 slices white bread, cubed small 
1 c. sharp Cheddar cheese, grated 


Crumble and brown sausage. Allow it to 
cool. Beat eggs and milk with salt and 
mustard. Then stir in bread cubes, 
sausage and cheese. Pour into an oblong 
baking dish, greased lightly (about 9 x 
13") and refrigerate overnight. It must 
be covered, Bake at 350? UNCOVERED for 
40-45 min. (If you have a microwave 
oven cook for 12 min., being sure to 
turn it every 2-1/2 min.) 


Must be made at least one day ahead of 
time. Serves 6 to 8. 


Billie Kuklinski 


DRESSING 


Grind liver, heart and gizzard. I usual- 
ly boil these first; then it doesn't take 
so long to get done in the dressing. 

Also grind | apple, 1 cup celery, and 1 
onion. Soak 12 hard rolls or 20 slices 
of hard bread in bouillon cubes and warm 
water and squeeze until nearly dry. Add 
ground ingredients and 1 lb. ground meat. 
Add 2 eggs, 2 tsp. salt, 1/2 tsp. peppers 
l tsp. poultry seasoning. Mix real good. 
Put in buttered roaster. Bake at 350° 
until done. If it looks dry, pour a few 
spoons of turkey gravy over dressing. 


Marlene Bahr 
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BEEF SKILLET STEW 


2 tbl. 


butter 


1-1/2 lbs. boneless beef, cubed 

2 10-1/2 oz. cans condensed cream of 
mushroom soup 

1/4 tsp. leaf marjoram 

4 medium carrots, cut in 2" pieces 

1-1/2 c. small onions, or 4 medium 
onions quartered 

1 с. celery, cut in 2" pieces 

Chopped parsley 


In large skillet melt butter and brown 


beef. 


Add soup and marjoram. Cover and 


simmer 1 hr., stirring occasionally. 

Add carrots, onion, celery; simmer 1 
additional hr. or until meat and vege- 
tables are tender, Serve garnished with 
parsley. 4-6 servings. 


Betty Klein 


BAKED DISH 


Brown 
2 1b. 


and season to taste: 
hamburger 


l c. chopped onion 
2 c. chopped celery 


Add: 

can 
can 
can 
can 
can 


кв БЭЕЭ 


chicken rice soup 

vegetable beef soup 

cream of mushroom soup 
mushrooms (optional) 

chow mein noodles (save part for 


the top) 


Bake for 1-1/2 hrs. at 275°. 
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Johanna Lanser 


SHAKE'N BAKE CHICKEN COATING 


1 с. crushed saltine crackers 
1/4 c. grated Parmesan cheese 
1 tbl. parsley, minced 

1/2 tsp. salt 

1/2 tsp. oregano leaves 

1/2 tsp. basil leaves 

1/2 tsp. celery salt 

1/2 tsp. onion salt 

1/4 tsp. paprika 

1/4 tsp. pepper 

1/2 bay leaf, crushed 


Mix all ingredients together; store in 
refrigerator. When ready to use, dip 
chicken pieces in 1/2 c. evaporated milk 
and then coat with shake'n bake mixture. 
Place chicken in shallow pan, skin side 
up. Bake at 375? for 30 min. Brush 
with 1/3 c. salad oil and continue baking 
30 min. more or until golden brown. 


ELEPHANT STEW 


l elephant 

Brown gravy 

Salt and pepper 

2 rabbits (optional) 


Cut elephant into bite-size pieces 

(this should take 2 months). Cover with 
brown gravy. Cook over kerosene fire 
about 4 weeks at 465?. This will serve 
3,800 people. If more are expected the 
2 rabbits may be added---do this only if 
needed as most people do not like a hare 
in their stew. 
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DEEP DISH PIZZA 


1 lb. ground beef 

1/4 c. onions, chopped 
1 pkg. Kraft pizza mix 
1 l6-oz. can tomatoes 
12 oz. Mozzarella cheese 


Brown meat and onions; add tomatoes, 
sauce, and spices from pizza mix; sim- 
mer 15 min. Prepare dough - line 13 x 9" 
pan with dough. Layer meat sauce and 
cheese. Bake 20-25 min. at 350°, Let 
stand 5-10 min. before serving. 


Geri Steffen 


HOME-MADE SHAKE'N BAKE 


lc. fine bread crumbs 

1/2 c. flour 

l tsp. cornstarch 

1-3/4 tsp. onion powder 

1/4 tsp. garlic powder 

1/2 tsp. sage or poultry seasoning 
l tsp. paprika 


1 tsp. salt 

l tsp. seasoned salt 
l tsp. sugar 

l tbl. plus 2 tsp. oil 


Store in 


Mix all ingredients together. 
Makes 


Covered container in refrigerator. 
enough to coat two 3 lb. chickens. | 
Shake chicken pieces in bag with mixture. 
Place on baking sheet. Cover pan with : 
foil; bake 400° for 30 min. Remove foil; 
bake 30 min. longer. 
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WIENERONI CASSEROLE 


1/2 1b. bacon, diced 

1/2 c. chopped onions 

4 tsp. worcestershire sauce 
1 с. dark corn syrup 

3/4 tsp. salt 

1/4 tsp. paprika 

1/3 c. lemon juice 

1/2 c. water 

1-1/2 c. chili sauce 

І 16. wieners 

2 tbl. water 

1 tbl. cornstarch 

Cooked spaghetti or macaroni 


Fry bacon and onion until bacon is crisp 
and onion is soft. Drain off fat. Stir 
in worcestershire sauce, syrup, salt, 
paprika, lemon juice, 1/2 c. water, and 
chili sauce. Bring to a boil. Reduce 
heat, cover, and simmer 10 min. Add 


wieners - simmer about 8 min. Blend 
2 tbl. water and cornstarch. Stir into 
sauce. Stir and boil 1 min. Serve 


over cooked spaghetti or macaroni. 
Elizabeth Heimerl 


SWEET AND SOUR PORK 


1 can tomato soup 1-1/2 tbl. soy sauce 
1/4 c. vinegar 1/8 tsp. ginger 

1/4 c. brown sugar l tsp. garlic salt 
1/2 c. pineapple tidbits and juice 


Combine above in saucepan and heat. Add 
2-3 lbs. cut up cooked pork. Left-over 
pork roast is good. Serve over rice 
(with chow mein noodles, if desired). 
Use rest of pineapple in jello for a 
complete meal. 

QUY Petesch Casey 
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OVEN BARBECUED RIBS 


4 lbs. pork spareribs 1/4 tsp. salt 

1 tbl. butter 2 СЫТ brown sugar 
1 clove garlic (opt.) 2 tbl. onion 

1/2 c. catsup l tbl. mustard 
1/3 c. chili sauce l tsp. celery seed 
Dash bottled hot pepper sauce 

] tbl. worcestershire sauce 


Simmer ribs in saucepan covered with 
water till tender, about 1 hr. Mean- 
while, in saucepan melt butter, add 
garlic, and cook 4 or 5 min, Add catsup, 
chili sauce, brown sugar, onion, mustard, 
worcestershire sauce, celery seed, salt, 
and hot pepper sauce. Bring to boiling. 
Drain ribs. Place in shallow baking pan. 
Pour boiling sauce over ribs, Bake in 
350° oven for 20 min., basting often. 
Makes 4 servings. 

Rosemary Petesch 


PORK CHOPS IN SOUR CREAM 

4 pork chops, 1-1/2" thick 

1/2 c. cultured sour cream 

1/2 c. water l tbl. sugar 
2 tbl. vinegar 1/2 bay leaf 
1/4 tsp. summer savory (opt.) 


Dredge 4 loin pork chops with seasoned 
flour or bread crumbs. Insert in each 
chop 1 clove. Brown lightly in a little 
lard. Place in baking dish. Combine 
sour cream, water, vinegar, sugar, summer 
savory and bay leaf. Heat and pour over 
meat. Bake chops, covered, for about 1 


hr. Meg Modra 
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MUSTARD FROSTED CHUCK ROAST (for grill) 


2-1/2 to 3 lb. chuck roast, 1-1/2 to 2" 
thick, olive oil, prepared mustard, 
salt. 


About 6 hrs. ahead of time, trim off fat 
on roast, tenderize if necessary, and 
brush all sides with olive oil. Place 
meat on a rack or in large wire grill 
basket, with a cookie sheet underneath 
to catch drippings. Cover top and sides 
with mustard like frosting a cake. Now 
apply as much table salt as mustard will 


soak up. Turn roast over, do same to 
other side. Let it sit like this about 
5 hrs. 


Grill over hot coals extending beyond 
edges of meat. Mustard das. will 
burn and smoke, and will fall off during 
cooking and handling. Cook about 25 
min. each side for well done meat. Cut 
in half inch strips. 


Amazingly the meat will have a pleasing 
flavor, probably quite different than 
anything you've tasted. It won't taste 
like salt or mustard if you follow 
instructions. ENJOY! 


Jean Walsh 


God, grant me the Serenity to accept the 
things I can not change, Courage to 
change the things I can, and the Wisdom 
to know the difference. 
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1 loaf french bread 1/2 tsp 

1 c. milk l tsp. a 
1 1b. ground beef le 


1 tsp. worcestershire sauce 
1/2 tsp. oregano or marjoram 
1 onion (sauted in butter) 


Cut bread in half cross-wise, and scoop 
out insides. Soak insides of bread in 
milk. Mix beef with other ingredients. 
Add bread and milk mixture. Fill loaf 
with mixture. Cut in 1" slices and 
saute in butter. Serve with mushroom 
sauce and red wine. 


Mushroom Sauce 

174 1b. sliced mushrooms 

2 tbl. butter - part oil 

1 tbl. worcestershire sauce 

2 tbl. flour Salt and pepper 
2 tbl. butter Clove of garlic 
1 с. bouillon Dry sherry 


Saute mushrooms in 2 tbl. butter and oil. 
Make a sauce of flour, butter, and 
bouillon. Bring to a boil, stirring 
constantly. Season to taste with salt, 
pepper, juice of one clove of garlic, 
some dry sherry, and worcestershire 
sauce, Add sauted mushrooms. 


OR heat one can of cream of mushroom soup 
and use in place of above. 


Darlene Weyker 


Winners never quit, 
Quitters never win, 
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CHICKEN AND RICE 


с. rice 

can cream of chicken soup 

can cream of mushroom soup or celery 
can water 

pkg. dry onion mix 

pkgs. chicken or one whole chicken 


wrer 


Place raw rice on bottom of a 9 x 13" 
pan. Place pieces of chicken on rice 
with skin side up. Mix soups and 1 can 
of water; pour over chicken and rice. 
Sprinkle dry onion soup mix over top, 
Cover with foil and bake at 325° for 

3 hrs, Do not remove foil until ready 
to serve. If you like your chicken 
brown, brown it before you put it on 


the rice, Cut the baking time down to 
2 hrs. 

Betty Klein 
MEAT PIE 


Brown 1 1b. of ground beef and 1/2 c. 
of chopped onion. Drain off fat and 
mix with 4 servings of instant pota- 
toes. Pour into pie shell. Add top 
crust; bake at 350° for 30 min. or 
till brown. 


Sheila Ploof 


A little kindness from person to person 
is better than a vast love for all 
humankind. 


[H0 0 HEHE 


CRAB BISQUE (Rich and creamy) 


tbl. butter or margarine 
cup minced celery 

(2 pkgs. - 1 oz. each white sauce mix) 
tbl. flour 
cups half & half 
13-3/4 oz. can chicken broth 
or 3 tbl. dry sherry (or up to 1/3 cup) 
cans (drained weight 5 oz.) crab 

(I use King Crab - big chunks all leg) 
Salt and pepper 
Pats of butter and finely chopped celery 
leaves 


оон њое mE 


In a saucepan melt butter and saute celery 
for 5 min. until soft. Stir in sauce mix 
(flour and half & half). Gradually stir 
in chicken broth; add sherry; stir over 
low heat until soup bubbles and thickens 
slightly. Stir in crab meat, Simmer 1 
to 2 min. and season to taste with salt 
and pepper. Serve in bowls topped with 
butter and celery leaves. 


Fr. Gene Jakubek, $.J. 


RECIPE FOR HAPPINESS 


2 heaping cups of patience 
l heartful of love 

2 handfuls of generosity 
Dash of laughter 

Handful of understanding 


Combine ingredients. Sprinkle э 
kindness. Add plenty of faith, Mix 
well. Spread over period of lifetime. 


Serve everybody. Judi Jacoby 
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SALMON BITS AND PIECES 


1 lá-oz. can salmon (or tuna) 

Drain juice into measuring cup. 

l egg - mix with salmon. (May add a 
bít of chopped onion or parsley) 

Mix in 1/2 c. flour. 


Add 1 heaping tsp. baking powder to 
salmon juice. Mix until it foams to 
3/4 cup. Pour into salmon mixture. 
Mix well. Drop by tsp. into hot oil - 
brown - drain. Serve with tartar or 
seafood sauce. Serves 6. 


Pat Kirschner 


TOMATO CHEESE MACARONI 


l c. uncooked macaroni 

1/4 c. onion, chopped 

2 tbl, butter or margarine 

1 can condensed tomato soup 

1/2 c. water 

lc. shredded Cheddar cheese 
2 tbl. buttered bread crumbs 


Preheat oven to 350?. Cook macaroni. 

In saucepan lightly brown onion in butter. 
Stir in soup, water, and 3/4 c. cheese; 
heat until cheese melts. Blend with 
cooked macaroni; pour into a greased 2 

qt. casserole. Top with remaining cheese 
and crumbs. Bake 30 min. or till hot. 


Sharon Leider 
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RITZ CORN PIE 


1-3/4 c. Ritz cracker crumbs 
1/3 c. oleo 


Mix and line sides aud bottom of 
casserole dish. 


1/4 c. oleo for browning onion & 

1/4 c. chopped onion and pepper peppar 
1/4 c. flour mixed with onion & pepper 
1/2_tsp. salt 

1 17-02. can creamed corn 


2 eggs 

1/4 c. milk 

Bacon for garnish on top 

Mix all ingredients together. Pour 


into crust. Put bacon on top and bake 
at 350? for 30 min. or until done. 


POTATO CASSEROLE 


2-1b. bag frozen hash browns 
8-oz. carton sour cream 

can cream of potato soup 
can cream of celery soup 
tbl. minced onion 

tbl. minced green pepper 
lc. grated Cheddar cheese 


Mix and bake in 9 x 13" pan for 1-1/2 
hrs. at 350°. 


ккк 


Anita Heinzelman 


"When you feel dog-tired at night, 
it may be because you growled all 
day. " 
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GERMAN POTATO SALAD DRESSING 


3/4 cup flour (scant) 

2-1/2 cups water 

1-1/2 cups vinegar 

1-1/4 cup sugar 

1/8 cup salt 

1 15. bacon, diced and fried 


Fry bacon, save fat and might have to 
add a couple tablespoons butter; add 
flour and other ingredients and make a 
white sauce. Mix with potatoes. 
Sprinkle over salad. Use about a 3 qt, 
kettle of small potatoes. NOTE: can 
save left-over dressing for lettuce. 


Verna Schmidt 


POTATO AU GRATIN 


8 ох 9 medium sized potatoes 
1 cup half & half cream 

1/2 cup butter 

1 tsp. salt 

1/4 lb. grated cheddar cheese 


Boil potatoes with jackets, Refrigerate 
overnite. Next morning peel and grate 
into greased baking dish. Heat cream, 
butter, and salt; pour over potatoes 

and top with grated cheese, Bake at 
350° for 45-50 min. 


Bernice Wiskerchen 
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MIXED VEGETABLE CASSEROLE 


2 10-oz. pkg. frozen mix 

1 can mushroom soup ed vegetables 
4 slices American cheese 

3 slices bread 

] stick butter, melted 


Cook vegetables, drain. Combine with 
soup and put into casserole dish, Cover 
with cheese slices. Cube bread and 
sprinkle over cheese. Drizzle melted 
butter over bread and bake at 350? 30 min. 


ZUCCHINI VEGETABLE MEDLEY 


6 tbl. butter or margarine 

1 medium green pepper, diced 

1/4 cup chopped onions (more if desired) 

3 stalks celery 

2 medium zucchini, sliced 

1/2 tsp. salt 

1 tsp. sweet basil (this gives it a 
special flavor) 

l tbl. soy sauce or Worcestershire sauce 

l cup fresh or canned corn kernels 

2 medium tomatoes, cut into wedges 


In a very large skillet melt butter. Add 
green pepper, onions, and celery. Saute 
about 3 min. Stir in zucchini, salt, sweet 
basil, and soy sauce. Cover and simmer 
about 5 min. Stir in corn and tomatoes. 
Cover and simmer until vegetables are 
tender crisp. (I uncover it at the end to 
Cook off the excess water. 


Sister Dulcetta 
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BROCCOLI AND RICE 


1 can cream of chicken soup 

1 can cream of mushroom soup 

1 can cream of celery soup (optional) 
1/4 of large pkg. of Velveeta cheese 
l stick margarine 

1-1/2 cups cooked rice 

2 pkgs. frozen chopped broccoli 

l onion, chopped 


Cook broccoli; cook rice; set aside. 
Saute butter and onion, then add soups 
and simmer 10 min. Add cheese and stir 
till it is melted. Combine with 
broccoli and rice in a large casserole 
and bake at 350? for 20-30 min. Top 
with extra cheese pieces. 


Kathy Wiegel 


CHINESE STYLE FRIED RICE 


1-1/3 cup water 

1-1/3 cup minute rice 
3 tbl. butter 

1 egg, beaten 

1/3 cup chopped onion 
2-3 tbl. soy sauce 


Bring 1 cup of the water to a boil in a 
saucepan., Stir in rice. Remove from 
heat; cover and let stand 5 min. Mean- 
while, cook egg in butter in a 10" 
skillet until set. Add onion and the 
rice and cook and stir over medium heat 
until rice and onion are lightly browned, 
about 5 min, Combine remaining water 
and the soy sauce; stir into rice. 

Makes 3-4 servings. 
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HASH BROWN POTATOES 


6 tbl. butter or margarine 

] chopped onion 

3 cups milk 

24 oz. frozen hash brown potatoes 
Parmesan cheese 


Saute butter and onion; add milk and heat. 
Add frozen hash brown potatoes and heat 
until thick. Pour into greased 9 x 13" 
pan. Sprinkle with Parmesan cheese and 

2 tbl. butter. Bake at 325? for ] hr, 


Leona Riley 


CREAMY POTATO BAKE 


Prepare 6 servings instant mashed po- 
tatoes, using package direction, omitting 
the butter. Add 1 4-oz. carton whipped 
cream cheese; beat well. Stir in 1 
beaten egg, 2 tbl. finely chopped green 
onion and 1 tbl. finely snipped parsley; 
blend well. Transfer to a well greased 
l qt. baking dish. Dot with 1 tbl. 
butter. Sprinkle with paprika. Bake at 
400? for 30 min. Serves 6. 


Mary Jacoby 


Sit down to the table and have a look. 
The first complainer is the next meals 
cook. 


POTATO SALAD 


Boil 5 or 6 large potatoes. Drain, let 
cool and peel. While the potatoes are 
cooling, mix together in a one cup measur- 
ing cup 1/3 c. vinegar and 1/2 c. sugar. 
Fill the rest of the cup with water. Fry 
1/2 1b. bacon and add the above mixture. 
Heat well and add about 1 tbl. of flour 
which has been dissolved in a little water, 
Heat until the mixture gets glossy and then 
pour over the potatoes, Salt and pepper 
to taste, Keep the dish warm until ready 
to serve. 


Betty Klein 


MA RILEY’S GERMAN POTATO SALAD 
1-1/2 lb. potatoes (small red are best) 


l med. sized onion 1 с. water 

1/2 с. vinegar 2 tbl. flour 
1/2 c. sugar 3 tsp. salt 

l sprig parsley 4 slices bacon 


Boil and slice the potatoes. Add onion 
(cut fine) and salt. Fry diced bacon and 
add bits to potatoes, Stir flour, sugar, 
vinegar, and water into bacon grease; 
stirring over low heat until thick. 
to potato mixture. Serves 6. 


Add 


All the fine compliments, 
All the good wishes, 
Will never replace help with the dishes! 
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GERMAN POTATO SALAD 


2 c. water l tbl. salt 

1/3 c. vinegar 3 tbl. corustarch 
1/2 c. sugar 1/2 c. diced bacon 
Onions, pepper, salt 


Place 1-1/2 с. water, vinegar, salt, and 
sugar in à saucepan, Heat to boiling. 
Mix cornstarch with remaining 1/2 c. 
water. Boil until thick. Stir in bacon 
and droppings. Mix with about 2 qts. 
potatoes. Add onions, black pepper, 
and chopped parsley if desired. 


Marion Ehren 


BEST SCALLOPED POTATOES 


Sauce: 

Melt in saucepan 4 tbl. butter. Stir in 
3 tbl. flour. Stir until smooth. Remove 
from heat; slowly add 1 c. cold water. 
Return to heat and boil for 1 min. 


Season with: salt, pepper, and saffron, 
optional, Slice 4 cups raw potatoes in 
well buttered baking dish. Add 2 tb). 
chopped onion and 2 tbl. chopped green 
pepper. Pour golden sauce over potatoes. 
Bake at 325? for 1-1/2 hr. Top with 
grated cheese, if desired. 


Bernadine Brey 


Daily prayers lessen daily cares. 
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VEGETABLE CASSEROLE C О 


2 с. small white onions СШ 

2 с. cauliflower LÀ 

2 c. carrots 

10 slices bacon on 

2 c. cream sauce | 

Soft bread crumbs 

Grated Parmesan cheese . 
БШП 


Cook vegetables until almost tender 

(each in a separate container). Drain. 

Add a small amount of lemon juice to ] ] 
the cauliflower while it is cooking to 

preserve the white appearance. Put a 

layer of vegetables in the casserole. Id 
Sprinkle over part of the bacon which 

has been fried crisp and crumbled. Pour 

on part of the cream sauce. Add remain- ' 
der of the vegetables in the same manner. Co 
On top of the last layer sprinkle about | 

2 tbl. grated Parmesan cheese. . Top with heih 
bread crumbs which have been sauted in | 1 


the bacon drippings. Bake at 350° for 
about 1/2 hr. Serves 8~10. i 
Cream Sauce: 

Melt 6 tbl. butter in a heavy pan. Add 

8 tbl. flour (1/2 c.) and blend together. [ ] 
Add gradually 2 c. milk and stir con- n 
stantly. Add 1/2 tsp. salt, and pepper 


to taste. Cook until thick and smooth, p 
about 5-8 min. Makes 2 c. of sauce. 


Bernice E. Haase “4 
There are 3 types of people--- 


Those who make things happen, 
Those who watch things happen, 
And those who wonder what happened. 


- 
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HASH BROWN SCALLOP 


slices sharp process American cheese 
slice bread, torn in pieces 

chicken bouillon cubes 

c, hot water 

med. carrot, sliced 

green onions with tops, sliced 

с. frozen loose-pack hash brown 
potatoes, thawed (16 oz.) 

Dash pepper 

1 tbl. butter or margarine 


PNPRE REE 


Cut 1 slice cheese into 2 triangles; 
reserve. Break remaining cheese and 
put in blender container with bread; 
blend until cheese is coarsely chopped. 
Remove and set aside. 


Put bouillon cubes and hot water in 
blender container; blend till cubes 
are dissolved. Add carrot and green 
onion to mixture in blender container; 
blend till coarsely chopped. 


Combine carrot mixture, chopped cheese, 
hash brown potatoes, and pepper. Turn 
into a 1-1/2 qt. casserole. Dot with 
butter or margarine. Bake, covered, at 
375° till potatoes are tender, about 40 
min., stirring occasionally. Top with 
reserved cheese. Bake till cheese 
melts, 1-2 min, Serves 6. 


Mary Jacoby 


Give me a sense of humor, Lord 
Give me the grace to see a Jose 
To get some happiness from life 
And pass it on to other folk. 
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BUTTER-BAKED CARROTS 


6-7 med, carrots 

3/4 c. water 

1/4 c. butter 

2 tbl. onion, chopped 
1/4 c. celery, chopped 
3 tbl. flour 

1/8 tsp. pepper 

1/2 tsp. salt 

1-1/2 c. liquid 

1/2 c. fine dry bread crumbs 
3 tbl. melted butter 


Cook carrots in 3/4 c. water. Cook until 
tender; drain; save the carrot liquid. 
Melt butter in saucepan and saute onion 
and celery until tender. Add flour, salt, 
pepper and liquid (carrot liquid plus milk 
to make 1-1/2 c.). Cook, stirring con- 
stantly, until sauce is smooth and thick. 
Cut carrots in lengthwise strips and put 
in buttered 1 qt. baking dish. Pour 

sauce over carrots. Combine crumbs with 
melted butter. Sprinkle over carrots. 
Bake in preheated 350° oven 20 min. or 
until crumbs are browned. 


Myrtle Kleckner 


Murphy's Law 


Nothing is as easy as it looks. 
Everything takes longer than you think. 
Whatever can go wrong will. 
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HOT SPICED FRUIT SALAD 


2 1-16. cans fruits for salad 

1 13-oz. can pineapple chunks 

1 tart apple, unpeeled, cored and 
cubed 

Juice of 1 lemon 

1/4 tsp. ground nutmeg 

1/4 tsp. ground cinnamon 

1/8 tsp. ground cloves 

1/3 c. brown sugar, packed 

1/4 c. butter or oleo 

lc. fresh seedless grapes 

2 bananas, peeled and sliced 


Drain syrup from canned fruit, saving 
1/2 c. Place canned fruit and apple 
in a 2-1/2 qt. casserole. Add lemon 
juice, seasoning, and sugar to re- 
served fruit syrup. Pour over fruit. 
Dot with butter. Cover and cook 5 
min. Add grapes and bananas; cover 
aoa continue cooking 2 min, Serve 
ot. 


HOT CLAM DIP 


2 5-02. jars cold pack cheddar cheese 
1 7-02, can clams, minced 

l/4 green pepper, finely chopped 

1/4 tsp. garlic salt 

4-5 green onions, chopped 


Combine all ingredients in a 1-1/2 

qt. casserole. Microwave 3 min. or 
until cheese melts. Stir mixture 
during heating. Serve hot with crisp 
dippers such as corn chips or crackers. 
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S'MORES 


Place 4 squares of milk chocolate candy 
bar on a graham cracker square. Top 
with 1 large marshmallow (or 6 minia- 
ture). Place оп a paper napkin. Micro- 
wave 15-20 seconds, or until marsh- 
mallow puffs. Top with another graham 
cracker square. Let stand 1 min. 


To heat several at a time, add 15 
seconds for each additiinal S'More. 


For peanut butter S'Mores: Spread 
graham cracker square with about 2 
tsp. peanut butter before placing choc- 
olate on. Proceed as above. 


APPLESAUCE 


6-8 med. apples, peeled and quartered 
1/2 c. water 
1/2 to 1 с. sugar (might not need all 


this) 


In a 2 qt. casserole, combine apples 
and water. Cook, covered, 8-10 min., 
or until apples are soft, stirring 
once. Stir in sugar and let stand 
covered, a few minutes to dissolve 
sugar. 


"Good humor makes most things tolerable.' 
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PUMPKIN PIE 


9" baked pie shell 

2 eggs 

1 tbl. flour 

1/2 c. packed br. sugar 

2 tsp. pumpkin pie spices or 1 tsp. 
cinnamon and 1/4 tsp. each nutmeg, 
ginger and allspice 

2 c. (1 1b. can) cooked pumpkin 

1-2/3 c. (14-1/2 oz. can) evaporated 
milk 


Prepare and cook pastry shell. In 
mixing bowl or blender combine remain- 
ing ingredients, beating until well 
mixed. Pour into pastry shell. (Any 
remaining filling can be poured into 
custard cups and cooked after cooking 
pie.) Microwave uncovered 4 min. or 
until edges just begin to set. Care- 
fully stir to move cooked portion from 
edge to center. Cook, uncovered, 6 
min. or until knife inserted near 
center comes out clean. Cool. 


Cook 3-4 individual custards, covered, 
3-4 min. or until knife inserted near 
center comes out clean, 


"The world is full of willing people; 
some willing to work, the rest willing 
to let tbem." 
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1/2 tsp. salt 
1/2 c. sugar 


Roc 


CHOCOLATE MINT BARS 


3-1/2 sq. (1 oz. each 

; pendet : ) unsweetened 
1/2 c. plus 3-1/2 tbl. butte 

1/4 tsp. peppermint extract Жш: 
1/2 c. unsifted all-purpose flour 
lc. sugar 
1/8 tsp. salt 


2 eggs, beaten 
lc. pwd. sugar 


l tbl. milk 


Combine 2 squares choc. and 1/2 c. 
butter in med. glass mixing bowl. 
Microwave on high for about 2 min. 
or until choc. is melted. Stir in 
sugar, eggs and peppermint. Beat in 
flour and salt. Spread in greased 
1-1/2 qt. (10 x 6" glass baking 
dish. Microwave on high for 5 to 
5-1/2 min. or until toothpick in- 
serted in center comes out clean. 
Cool completely. 


Combine 2 tbl. butter, powdered sugar; 
cream in small mixing bowl; beat until 
smooth. Spread over cooled cake. Re- 
frigerate. Combine 1-1/2 sq. choc. 
with butter in small glass bowl. 
Microwave on high for 1-1/2 min. or 
until choc. is melted. Drizzle 
chocolate mixture over cold bars to 
cover all. Refrigerate. Cut into 
bars. 


isti i з sees more 
The Christian on his knee е e 
than the philosopher on his tiptoes. 
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ALMOND BARK 


1 c. whole blanched or unblanched 
almonds 

l tsp. butter or oil 

8 oz. white chocolate 


Combine almonds and butter in 9" 

glass pie plate. Microwave, uncovered, 
4-1/2 to 5-1/2 min. or until toasted, 
stirring 2 or 3 times; set aside. 


Microwave white choc. in glass mixing 
bowl 2-1/2 to 3 min. or until softened, 
Stir in almonds. Pour onto waxed 
paper-lined baking sheet; spread to 
desired thickness.  Refrigerate until 
set, about 1 hr. Break into pieces. 
About 1-3/4 1b. 


For less stirring in Step 2, use 2/3 
power (400-450 watts) and increase 
time to 5-1/2 to 6-1/2 min. Use full 
power for Step 3. 


CHOCOLATE COOKIE CRUST 


1-1/2 c. choc. creme filled cookie 
crumbs (15-20 cookies) 
3 tbl. butter or oleo 


In 9" pie dish melt butter (30 sec.). 
Stir in cookie crumbs. (Reserve a 
few buttered crumbs for top of pie, 
if desired) Press crumbs into bottom 
and up sides of dish. Microwave 2 
min, 
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APPLE CRISP 


5 c. sliced apples 

3/4 c. rolled oats 

1 с. all-purpose flour 

1 c. firmly packed brown sugar 
1/2 tsp. salt 

] tsp. cinnamon 

1/2 c. butter or margarine 


Place apple slices in 2 qt. glass 
utility dish. Combine oats, flour, 
brown sugar, salt, aud cinnamon. Cut 
in butter until mixture is crumbly. 
Sprinkle evenly over apples. Bake in 
microwave oven for 15 min., turning 
dish a quarter-turn every 2 min. 


Katie Ringle 


RICE PUDDING 


2-1/2 c. milk 

l sm. pkg. vanilla pudding (not instant) 
1/2 c. raisins 

1/2 c. minute rice 


Mix all ingredients together in a 4 cup 


measuring cup and cook on HIGH for 3 
min. Stir, and cook 2-3 min. longer. 


HINT: 

Bacon placed on plate with paper towels 
is cooked on HIGH according to тизер. 
of pieces and tastes great without the 
grease. 
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ORANGE CRUMB CAKE 


2 tsp. baking powder 
2 eggs 
lc. orange juice 


2 c. flour 

lc. sugar 

1/2 c. butter 

2 tsp. cinnamon 


Mix flour and butter together until 
mixture is crumbly like cornmeal. 
Combine 1 c. of crumbled mixture with 
cinnamon and reserve for topping. Stir 
in baking powder with remainder of 
crumbled mixture and blend. Beat eggs 
with orange juice and mix lightly into 
crumb mixture. 


Lightly grease 2 qt. glass utility dish. 
Fill with cake batter. Spread evenly 
into corners. Sprinkle batter with cin- 
namon topping. Bake in microwave oven 
for 8 min. Turn dish halfway through 
cooking time. 


Mary Ann Ringle 


HINT: 

After tacos are made, place them in the 
microwave for 2-3 min. on reheat --- 
melts the cheese and softens the shell. 
The shell won't break and everything 
fall out. 
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“IMPOSSIBLE” COCONUT PIE 

1-1/2 c. milk 3/4 tsp. nutmeg 

3/4 с. coconut 

2 drops yellow 
food coloring 


3 eggs 

1/3 c. soft butter 
3/4 c. sugar 

1/3 c. flour 


Lightly grease aud flour a 9" glass pi 
plate. Pour all ingredients Кен s 
coconut into blender. Cover and pro- 
cess until smooth. Add coconut. Cover 
and process 1 cycle on blend. Pour 
into pie plate. Cook in microwave 8-10 
min. or until set. Turn at least once. 


Kay Bawden 


SEASONED BREAD POINTS 


6 slices bread 

6 tbl. butter 

Toast bread and butter each slice. 
Sprinkle with Season Salt and cook in 
microwave, 


Thermatronic - Cook for approx. 3 min. 
Versatronic - Place in range 6 min., 
high microwave at 400° F. - 
Litton - Cook for approx. 2-1/2 min. 
Amana - Cook for approx. 3 min. 


Cut bread crosswise while hot. 
Season Salt 


Mix together: 1 lb. box salt; 1 sm, can 
3 oz.) each of celery salt, onion 
salt, and garlic salt; 1 small can, 
paprika; 2 oz. pepper; 3 oz. Accent. 

Kay Bawden 
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CHERRY CRUNCH COBBLER 


1/3 c. butter or margarine | Яо 
1 21-02, can prepared cherry pie filling 
1 8-oz. can crushed pineapple, undrained 
1 9-oz. pkg. yellow cake mix 

1/2 c. nuts, chopped 


Micro-melt butter in small Hus dish 

about 1 mín. Combine pie filling and 
ineapple in 8" round glass baking dish 

012175 qt.). Sprinkle dry cake mix and 

nuts over fruit; drizzle with melted 

butter. Microcook uncovered 15 min. 

or until bubbly throughout. Serve warm 


or cold with whipped topping, if desired. 


Marilyn Klein 


CHINESE HORS D’ OEUVRES 


1 5-02. can water chestnuts 
7 bacon strips 
Soy sauce or brown sugar 


Cut each water chestnut in half; cut 
each bacon strip in thirds. Dip each 
water chestnut half in soy sauce or 
brown sugar; wrap in bacon piece and 
secure with a toothpick. Arrange 10 
pieces in a circle on a paper plate, 
lined with paper toweling. Cook 4-5 
min. or until bacon is crisp. 

Yield: 20 hors'd oeuvres. 


HINT: 

To get more juice from citrus fruits, 
microwave them, one at a time, 30 
seconds before squeezing. 
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SEVEN LAYER BARS 


paper pkg. graham crackers 
tsp. sugar : 
stick margarine 

3-1/2 oz. coconut flakes 
12-02. semi-sweet chips 
12-oz. butterscotch chips 
can Eagle Brand milk 

1/2 c. coursely chopped nuts 


Place butter in 9" glass baking di 

for 1 min. to melt butter; и 
and sugar, flatten on bottom of dish, 
Layer in order: coconut, chocolate 
chips, butterscotch chips, Eagle Brand 
milk, covering with nuts. Bake in 
Radarange 5 min. on LOW and then 3-4 
min. on HIGH turning halfway through 
each setting. 


crushed 
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FROZEN LIMA BEANS 


Place a 10 oz. pkg. of frozen baby lima 
beans in a 1 qt. casserole. Add 1/4 c. 
water, Cook, covered, on HIGH for 9-10 
mín., or until tender. Stir once 
during cooking time. 


SWEET POTATOES 


Select sweet potatoes of approx. the 
same size for uniform cooking. Scrub 
4 med. size sweet potatoes. Remove any 
Spots or blemishes with a sharp knife. 
Prick entire surface of each potato 
with a fork. Place on paper towels at 
least 1" apart in the oven. Cook on 
HIGH for 8-11 min., or until tender. 
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TASTY VEGETABLE COMBO 


1 10-02. pkg. frozen chopped broccoli 
2 c. frozen sliced carrots 

1 16-02. can creamed corn 

1 с. shredded Cheddar cheese 

1/2 tsp. salt 

1/4 tsp. pepper 

1 3-oz. can french fried onion rings 
Place broccoli and carrots in 1-1/2 qt. 
casserole. Cover. Micro cook 10 min. 
Stir in corn, cheese, and seasonings; 
sprinkle with onion rings. Micro cook 
4 to 5 min, or until heated through. 
Let stand 2 min. before serving. 


Marilyn Klein 


MIX-EASY CHOCOLATE-CHOCOLATE CAKE 


1 Jiffy Fudge cake mix (or 2 c. of a 
2 layer cake mix) 

l egg 

1/2 tsp. vanilla 

1/3 c. cooking oil 

1/2 c. water 


1/2 c. choc. chips (Use real choc. chips) 


Powdered sugar 
Place dry cake mix in bottom of un- 


` greased 8 x 8" square dish. Add re- 


maining ingredients, except for choc. 
chips, in order listed, and stir in 
dish until smooth and creamy. Place 
dish in microwave oven; cook for 3 min. 
Turn dish and add 1/2 c. choc. chips 
evenly to top of cake. Continue cook- 
ing 2-3 min. or until cake is done. 
When cake has cooled slightly, sprinkle 
with powdered sugar and serve with ice 
cream or whipped cream. 
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СОВМ ОМ ТНЕ СОВ 


Pull off outer husks, leavi 

inner husks on four ears Me Baad 
sweet corn. Carefully pull back 
inner husks and remove silk. Brush 
ears with melted butter, if desired, 
Replace husks and fasten with string 
on tips of each ear. Lay 4 ears in 
a glass dish. Microwave 4 min. Roll 
ears half-way over and turn dish one- 
half turn. Microwave 4 min. longer. 
Let stand wrapped 2-3 min., or until 
ready to serve. Remove husks; serve 
with butter, salt and pepper. 


For husked corn: Arrange ears in 
shallow dish. Cover with plastic 
wrap. Microwave as follows, re- 
arranging ears after half the cooking 
time: 


2 ears - 3-1/2 to 4-1/2 min. 
4 ears - 7 to 8 min. 
6 ears - 9 to 11 min. 


For frozen corn: Arrange ears in 
shallow dish. Cover with plastic 
wrap. Microwave as follows, re- 
arranging ears after half the cook- 
ing time. 


2 ears - 7 to 9 min. 
4 ears - ll to 13 min. 


ers is to be 


" d mann 
One test of goo Ely with bad 


able to put up pleasan 
ones." 
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CORDON BLEU VEAL 


1/2 1b. veal round steak or cutlets, 
cut 1/2" thick 

1 slice Swiss cheese 

2 thin slices boiled ham 

1-1/2 tbl. flour 


1 egg 

1/4 c. dry bread crumbs 

1-1/2 tbl. butter or margarine 
1 tbl. chopped parsley 

1 tbl. dry white wine 


Cut veal into 4 pieces, Place each 
piece of veal between 2 sheets of waxed 
paper and pound with the side of a 
cleaver or a mallet until veal is 1/8" 
thick. 


Cut cheese in 2 pieces, Fold each 
piece of cheese in half. Place on a 
slice of ham. Roll ham around cheese 

3 times so that finished roll of ham is 
smaller than the pieces of veal. Place 
ham on one slice of veal and top with a 
second slice. Press edges of veal 
together to seal. 


Put flour on a piece of waxed paper. 
Beat egg lightly with 1 tbl. water. 
Put bread crumbs on a piece of waxed 
paper. Dip veal in flour, then in 
beaten egg, and finally coat well with 
bread crumbs. 


Put butter and parsley in an 8" baking 
dish. Cook in oven for 1 min., or just 
long enough to heat butter well. Add 
veal to very hot butter. 
on HIGH for 2 min. Turn veal slices 
over. Cook, uncovered, on HIGH for 2 
min., or just until veal is tender. 
Pour wine over veal and tilt pan to 
Swish wine around. Serve immediately. 
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Cook, uncovered 


GREEN BEANS 


Choose crisp, brightly colore 

formed pods. Wash Байна шаг 
and cut or break 1 15. beans into 
pieces of uniform size. Place beans in 
а 1 qt. casserole. Add 1/3 c. water, 
Cook, covered, on HIGH for 12-14 min, 

or until beans are cooked to the desited 
degree of tenderness. 


FROZEN GREEN BEANS 


Place a 10 oz. pkg. of frozen green 
beans in а 1 qt. casserole. Add 3 tbl. 
water. Cook, covered, on HIGH for 7-8 
min., or until tender. 


BROCCOLI 


Peel stems off a bunch of broccoli that 
weighs about 1-1/2 lbs. Remove leaves 
and cut off a slice from tough bottom. 
Split stems about 1" up to make for 
faster, more even cooking. Place in a 
1-1/2 qt. casserole with the split stem 
ends arranged toward the sides of the 
dish. Add 1/4 c. water. Cook, covered, 
on HIGH for 8 min. Let stand, covered, 


for 2 min. 


FROZEN BROCCOLI 


Place а 10 oz. pkg. of frozen broccoli 
inal qt. casserole, icy ичен OUT 
Cook, covered, for 7-9 mins; D 
tender.  Rearrange broccoli ha y 
through cooking time. 


COOKED RICE 


2-1/2 c. water 

1 tbl. butter or margarine 
l tsp. salt 

1 c. long-grained rice 


Put water in a 2 qt. casserole. Cook, 
uncovered, on HIGH just until water is 
boiling. Add butter, salt, and rice, 

and stir. Cook, covered, on HIGH for 

10 min. Remove. Cover and let stand 

for 10 min, Stir with a fork to fluff 
before serving. 


CARROTS 


Wash carrots well. Very tiny fresh 
Spring carrots may be left whole. 
Mature carrots should be scraped or 
peeled. Cut carrots into thin rounds 
or slivers. Prepare 6 med. carrots. 
Place in a 1 or 1-1/2 qt. casserole. 
Add 2 tbl. water. Cook, covered, on 
HIGH for 6-7 min., stirring once during 
cooking period. Let stand, covered, 
for 1 min. 


FROZEN CARROTS 


Place a 10 oz. pkg. frozen carrots in 
a l qt. casserole, icy side up. Cook, 
covered, on HIGH for 7-8 min., stirring 
once during cooking time. 


330 


FLUFFY DUMPLINGS 


1-1/2 c. sifted all-pur 
1/2 tsp. salt НЯ fleur 
4 tbl. melted butter 


l egg 
2 tsp. baking powder 
3/4 c. milk 


Sift dry ingredients. Combine milk 
and butter; pour liquid ingredients 
over dry and stir until moistened. 

Drop from tablespoon atop bubbling 

liquid. Cover and bring to a boil. 
(It takes 2 min. 30 sec. to bring 8 
oz. of liquid to a full boil.) 


Use above for dropping into beef broth, 
chicken broth, or cherries aud juice. 


Micro Matic - 3-1/2 min. low 
Thermatronic - 3-1/2 to 4 min. 


Litton - 5 min. 
Amana - 3-1/2 to 4 min. 
HINT: 


Vegetables are excellent in the micro- 
wave. Tender, yet still retain a 
crispness that cooking 10 water may 
not have. 
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REUBEN SANDWICH 


8 slices dark rye or pumpernickel bread 
Butter or margarine 

1/2 lb. thinly sliced corned beef 

1 8-oz. can sauerkraut, drained 
Thousand Island dressing 

4 slices Swiss cheese 


Toast bread. Butter lightly. Arrange 
corned beef on 4 slices of toast, 
Divide sauerkraut among sandwiches. 
Top with Thousand Island dressing. 

Top each with a slice of Swiss cheese. 
Top with other slices of toast, 
buttered side down. Place each sand- 
wich on a paper plate. Cook one at a 
time on REHEAT for about 1 min., or 
just until cheese is melted. 


HOT DOGS 


l frankfurter roll 
Prepared mustard 
Pickle relish 

1 frankfurter 


Spread roll with mustard and relish. 
Place hot dog in roll. Wrap in waxed 
paper and twist ends securely, Cook 

l hot dog on HIGH for 45 seconds. Cook 
2 hot dogs at a time on HIGH for 1-1/2 
min.; cook 3 hot dogs on HIGH for 2-1/2 
to 3 min.; cook 4 hot dogs on HIGH for 
3 to 3-1/2 min., or until piping hot. 
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BEEF STRIPS WITH TOMATOES 


1 (1 lb.) flank steak 

1/3 c. soy sauce 

1/3 c. white wine 

2 tsp. sugar 

2 tbl. cornstarch 

1 medium onion, sliced 

2 c. sliced fresh mushrooms 
1/2 sliced green pepper 

1 pint cherry tomatoes 


Cut steak across grain into thin strips 
Place in 2 qt. glass casserole. Combine 
soy sauce, wine, and sugar. Pour over 
meat. Mix lightly to coat evenly. 
Allow to marinate l to 2 hrs. 


Stir in cornstarch, onion, mushrooms, 
and pepper. Cook, covered, in micro- 
wave oven 8-10 min., until sauce is 
thickened. Stir halfway through cooking 
time. 


Add tomatoes; cook, covered, in micro- 
wave oven about 1 min., until tomatoes 
are heated. Serve over rice. Serves 5. 


Mary Ann Ringle 


The Love in your heart wasn't put there 
to stay. i 1 
Love isn't Love till it's given away. 
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STUFFED SOLE SURPRISES 


1 1b. sole or perch fillets 

1/4 1b, baby shrimp 

1/4 c. fine dried bread crumbs 
1/2 tsp. fine herbs 

1/2 tsp. onion salt 

1/4 tsp. dill weed 

3 tsp. mayonnaise 

1/4 tsp. grated Parmesan cheese 
Salt 

Shrimp Sauce (See below) 


Rinse and dry fillets. Rinse shrimp 
and mix with remaining ingredients. 
Butter four 6-oz. custard cups or 
suitable coffee cups. Arrange fillets 
in them to cover the bottom and sides 
allowing excess to extend over rim of 
cups. Lightly spoon shrimp filling 
into cups. Then bring the excess sole 
over the shrimp, enclosing it. Place 
in the oven in a circle. Cover with 
wax paper. Microcook 7 min. Let 
stand l min. Pour off excess moisture 
then turn out onto serving plates. 
Serve with Shrimp Sauce. 


Shrimp Sauce 

I 1028,9 02. сап cream of shrimp soup, 
undiluted 

2 tbl. sherry 

1 tbl. snipped chives 


Mix together in a suitable small pit- 
cher. Microcook 2 min. Stir and serve. 


TIP: If desired, shrimp may be layered 
between fillets in glass baking dish. 
Cover and cook as directed. 
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TANGY BARBECUED SPARERIBS 


о" spareribs, preferable 

Salt, pepper 

1 с. ketchup 

1/2 с. fresh orange juice 

1/4 c. cider vinegar 

2 tbl. each: worcestershire, fresh 
lemon juice 

1-1/2 tsp. coriander seeds, crushed 

] tsp. chili powder 

1 clove garlic, crushed 

3/4 tsp. salt 

] small onion, thinly sliced 

1 small orange, sliced, quartered 


Gut ribs into serving size pieces, 
season with salt and pepper. Arrange 
ribs in 3 qt. 13 x 9" glass baking 
dish, putting large ends of ribs 
toward outside edges of dish. Cover 
dish with plastic wrap. Microwave 

on HIGH 15 min. Drain excess fat 
from dish. Turn ribs. Combine ket- 
chup, orange juice, coriander, chili 
powder, garlic, and salt; brush on 
ribs, Arrange onion and orange slices 
over ribs, Cover with plastic and 
cook on HIGH 35 min. or until ribs 
are fork tender. Baste several times 
during cooking. Let stand, covered, 
5 min. before serving. 


ou were to live 100 years. 


" " 
Work as if 1 
ой were to die tomorrow. 


Pray as if yo 
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CELERY SMOTHERED PORK CHOPS 


2-1/2 c. thinly sliced celery 
1/4 c. water 

6 pork chops, 1/2" thick 

1/4 c. flour 

1/2 tsp. salt 

2 tbl. melted butter 

l can cream of chicken soup 
1/2 c. shredded Cheddar cheese 
l tbl. melted butter 

3 tbl. slivered almonds 


Place celery in 1-1/2 qt. casserole 
with water. Cover. Place in micro- 
wave oven and cook 7-8 min, While 
celery is cooking, coat pork chops 
with mixture of flour and salt. 
Spread butter over 12 x 8" pan, then 
arrange chops in buttered dish. 
Cover chops with wax paper. When 
celery has finished cooking, place 
chops in microwave oven and cook 15 
min. giving dish 1/2 turn after 7 
min. Drain the cooked celery. Mix 
drained celery with undiluted soup, 
Cheese, and butter. After pork chops 
have cooked 15 min. remove from 

oven and cover with celery sauce. 
Return to microwave oven 4-6 min. 
until heated through. Sprinkle with 
Slivered almonds, if desired, before 
serving. 


"Do unto others as though you were the 
others," 


336 


MEAT BALLS HAWAIIAN 


can (1 15. 4 oz.) pinea 
15. ground chuck Ё pple chunks 


e 

AT fresh bread, crumbled 
tbl. instaut minced onion 
tsp. salt 

1/8 tsp. allspice 

1/8 tsp. cloves 

2 tbl. reserved pineapple syrup 


1/3 c. resexved pineapple syrup 
1/2 c. catsup 
1/3 c. brown sugar 


Drain pineapple well, reserving syrup. 


Mix together beef, egg, bread crumbs, 
onion, salt, allspice, cloves, and 
syrup. Mold small amount of mixture 
around each pineapple chunk. Place 
meatballs in 12 x 8" dish. Cover 
with wax paper. Microwave 4 min.; 
pour off meat juices. 


Stir together syrup, catsup, and brown 
sugar. Pour over drained meatballs. 
Continue cooking 3-5 min. longer. 


Serve with toothpicks as appetizer. 
Or, serve as an entree with rice or 
noodles, Makes 24-30 meatballs. 


"Most things that make us sigh and НЫ 
Are those that haven't happened yet. 
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PIZZA SPECIAL 


French bread 

6 oz. tomato paste 

1/4 c, water 

1/4 c, chopped onion 

1/2 c. chopped ripe olives 

1/2 tsp. oregano 

1/2 tsp. fennel 

1/2 tsp. salt 

1/2 tsp. pepper 

1 1b. ground beef 

4 tomatoes, slices 

1 pkg. sliced American cheese, 
8 slices 


Combine tomato paste, water, and next 
7 ingredients. Crumble ground beef 
into skillet. Cook 4 min. Stir at 
half-time. Drain. Add tomato mixture. 
Spread on bread which has been cut 
lengthwise and top with tomato slices. 
Cook 2 min. Top with cheese strips. 
Cook 1-1/2 to 2 min. 


BACON WANDS 


12 very thin bread sticks 
12 slices bacon 


Wrap each bread stick with a bacon 
Slice, in а spiral. Place 6 ata 
time on a paper towel lined plate. 
Cover with paper towel. Microwave 
6 min. or until bacon is crisp, 
turning once. 
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HOMEMADE SUMMER SAUSAGE 


3 lbs. ground beef 

1-1/2 tsp. peppercorns, crushed 
1-1/2 tsp. mustard seed 

1-1/2 tsp. garlic salt 

3 tsp. tender-quick curing salt 
1-1/2 tsp. liquid smoke 


Combine all ingredients in a large bowl. 
Cover and refrigerate 24 hrs, Divide 
meat into thirds. Form each into a 
smooth roll about 10" long. Arrange the 
3 rolls on a microwave roasting rack 

in 12 x 8" glass dish. Cover with paper 
towel. Microwave with 1/3 power, 20 
mins. Rearrange and turn rolls. Repeat 
cooking time or until meat is set 
(1409). Cool. Refrigerate or freeze 
until served. 


Tips: 

With full power: microwave 5 mins, and 
rest 10 min, Turn and rearrange. 
Repeat twice (15 mins. total microwave 
time).  Properly stored, this sausage 
keeps well up to 3 weeks in the refrig- 
erator or 3 months in the freezer. 


Pat Guy 


It's easy enough to be grouchy when 
things aren't going your way, but the 
prize old growl is the one who can 
howl when everything's going okay. 


CRUSTLESS PIZZA PIE 


1 lb. ground chuck 

1/4 c. onion, chopped 

1/3 c. quick rolled oats 

1 egg 

1/2 tsp. salt 

1/8 tsp. pepper 

1 8-oz. can tomato sauce 

1 tsp. oregano 

Green pepper rings 

l 4-oz, can mushroom stems and pieces, 
drained 

1/2 c. shredded Mozzarella cheese 


Combine first 6 ingredients. Set aside. 
Combine tomato sauce and oregano. 

Mix half into meat mixture, Press into 
9" glass pie plate. Arrange pepper 
rings in center. Cover with wax paper. 
Microwave 10-12 mins. or until meat is 
done. Turn dish every 3 mins. Drain 
off any excess juices. Spoon remaining 
tomato sauce over top. Sprinkle with 
mushrooms and cheese. Microwave 3-4 
mins, until heated throughout. 


Pat Guy 


HINT: 

For easy peeling, microwave peaches and 
tomatoes 15 to 20 seconds each, depend- 
Sne on size. Let stand 10 min. and 
peel. 
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FAVORITE CHICKEN AND RICE 


lc. long-grain white rice 

1 10-3/4 oz. can condensed cream of 
mushroom soup 

1-1/2 c. water 

l small onion, chopped 

1 tbl. parsley flakes 

1/2 tsp. garlic salt 

3 lb. frying chicken, cut up 

Salt and pepper 

1/4 c. Parmesan cheese 

Paprika 


Combine rice, soup, water, onion, 
parsley, and garlic salt in 3 or 4 qt. 
simmer pot. Place chicken on top, 
skin side down, Sprinkle with salt 
and pepper. Microwave with full power 
covered, 25 mins. Turn chicken over 
and stir rice, Sprinkle chicken with 
cheese and paprika. Microwave with 
1/3 power, covered, 30-35 mins, or 
until rice is tender, 


Diane Haskey 


HINT: 

Place 10 sprigs of parsley or any other 
herb between sheets of paper toweling. 
Microwave 3 to 4 min. Cool and crumble. 


Cut 1/4 c. chives into 1/8" pieces. 
Place between paper towels. Microwave 
2 to 2-1/2 min. 
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GOLDEN ONION QUICHE 


1 commercially frozen pie crust 

Worcestershire sauce (about 2 tsp.) 

1 4-oz. pkg. shredded Mozzarella or 
pizza cheese (1 c.) 

3 eggs 

1/2 c. whipping cream 

3 drops hot pepper sauce (tobasco) 

1 3-oz. can french fried onions 

1 tbl. freeze dried or frozen chives 


Completely remove pastry from foil pan 
to glass 8" pie plate. Place plate in 
oven, Cook 1 min, until pastry is 
softened, With fingers, press pastry 
firmly into pie plate. 


Brush worcestershire sauce over pastry, 
coating inside of pie shell evenly. 
Prick pastry, return to oven and cook 
4 mins., giving plate 1/2 turn after 

2 mins. 


Sprinkle cheese over bottom of baked 
pie shell. With fork, beat eggs with 
cream and hot pepper sauce. Pour over 
cheese in pie shell. 


Open can of onions. With sharp knife, 

cut through onions in cau several times 
to chop medium fine. Pour over filling 
and lightly press down into top of pie. 
Sprinkle chives over top. 


Place pie in microwave. Set oven at 
Lo/Defrost. Cook 8-11 mins., giving 
pie 1/2 turn after 5 mins. Let stand 
about 5 mins, to firm up slightly before 
serving. 

Diane Haskey 
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CREAMY FISH CHOWDER 


1 lb. frozen haddock, cod 
white fish 

1 tbl. lemon juice 

1/2 tsp. salt 

1/8 tsp. pepper 

2 tbl. butter or oleo 


Defrost frozen fish by placing fish in 
all paper pkg. in microwave oven. 
Defrost 2 min. turning fish over after 
1 min. Cut each pound of fish into 4 
pieces. Place in 3 qt. casserole, 
sprinkle with lemon juice, salt, and 
pepper. Dot with butter. Cover and 
place casserole in microwave oven. 
Cook 10 min. Flake fish into bite- 
size pieces. 


; Or similar 


4 med. potatoes 3 carrots 
l stalk celery l tsp. salt 
1 bunch green onion (4-6 med.) 


Clean vegetables. Cut peeled potatoes 
into 1" cubes; carrots and onions 
(reserve green tops for garnish) into 
1/4" slices. Dice celery finely. 
Place carrots and celery into 2 qt. 
casserole; cover and cook 4 mín. 

Add potatoes and onions and cook 8 
min. more. Sprinkle with salt. 


1 17-oz. can cream style corn 
lc. milk 
1 tbl. butter or oleo 


Add cooked vegetables to fish, along 
with corn, milk, and butter. Return 
to microwave oven and heat 8-10 min. 
more. Garnish with onion tops. 
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THICK HAMBURGER SOUP 


lb. ground chuck 

qts. water 

bouillon cubes 

onions, sliced 

carrots, sliced 

1-1b. can chopped tomatoes 
stalks celery, chopped 
tbl. salt 

tsp. monosodium glutamate 
1/4 c. quick-cooking rice 
1/2 c. quick-cooking barley 


ай най офф + 


Place meat in a 4 qt. casserole. Micro- 
wave on high 5 min., stirring twice. 

Add remaining ingredients and cover. 
Microwave on high 45 min.; stir every 

15 min. Let stand, covered, 30 min. 
before serving. Serves 6 to 8. 


CHILI 


1 1b. ground round 

l tsp. salt 

1 pkg. chili seasoning mix 

1 1-1. can kidney beans 

1 1-1b. can chopped tomatoes 


Place meat in a 2 qt. dish. Microwave 
on high 3 to 4 min., stirring after 2 
min. Add remaining ingredients, stir- 
ring well. Cover and microwave on high 
4 to 6 min., stirring after 2 to 2-1/2 
min. Serves 4, 


344 


GBEHECCHEOCHHHHHHE 


MUSHROOM VELVET soup 


1/4 c. butter or oleo 
1/2 lb. sliced mushrooms 
1 med. onion, chopped 
1 c. chopped parsley, light 
1 tbl. flour e а packed 
1 14-02. can regular str t 
peer g ength beef 
1 c. sour cream 


In 12 x 8" baking dish, melt butter 30 
seconds. Add mushrooms, onion, and 
parsley and microwave, uncovered, 5 
min., stirring once or twice. Stir in 
flour and add 1/2 c. of the beef broth. 
Microwave, uncovered, about 1 min. or 
until bubbly. 


In a blender, whirl vegetable mixture 
a portion at a time, with sour cream 
and remaining beef broth until smooth 
(or force through a food mill). If 
made ahead, cover and chill. Serve 
cold or reheat, covered, 3 min. in 
microwave. Makes 4 servings. 


PARTY SNAX 


1/2 c. butter or oleo 

l tbl. Lawry's seasoned salt 
10 oz. wheat chex 

1/2 c. grated Parmesan cheese 


Melt butter or oleo in 4 qt. bowl. 
Cook 3 min. Add seasoned salt. Stir 
in wheat chex or oyster crackers. Mix 
well. Toss with Parmesan cheese to 
mix well, Heat 2 min. Stir. Heat 
2-1/2 min. more. 
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HAM AND SPLIT PEA SOUP 


c. (1 1b.) split peas 
ham hock (about 1-1/2 lbs.) 
med, onion 

whole cloves 

pay leaf 

c. celery, chopped 

c. carrots, sliced 

с. water 

tsp. salt 

1/4 tsp. pepper 

Dry onion soup 


косын кнн ҥнҥн ко 


Rinse and sort peas. Place in 4 qt. 
glass casserole and add ham hock. 
Insert cloves in onion. Add to casser- 
ole along with remaining ingredients. 


Microwave, covered, 12-14 mins., or 
until mixture boils. 


Microwave with 1/2 power l hr. or until 
meat is tender. Remove cloves from 
onion. Chop onion and return to soup. 
Remove ham hock; when cool enough to 
handle cut meat from bone; return meat 
to soup. 


Microwave with 1/2 power, covered, 
25-30 mins., or until peas are tender. 
About 6 servings. 


Tips: With full power, let stand 15 
mins, after microwaving in step 2. 
Then, microwave 10 mins., let stand 15 
mins,, and microwave 10 mins. before 
removing meat from bone, 

Microwave in step 4 for 15 mins., let 
stand 15 mins. 


Diane Haskey 
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MINI PIZZAS 


1 6-oz. can tomato paste 
Snack crackers 
Oregano 
1 4-oz. pkg. pepperoni slices 
1 6-oz. pkg. mozzarella slices 


Spread tomato paste on crackers; 
sprinkle with oregano. Top with 
pepperoni and cheese. Place 12 
crackers at a time in a circle ona 
paper plate. Microwave on high 45 


seconds. Turn dish one-half turn 
after 20 seconds. Serve hot. Serves 
16. 


APPETIZER MEATBALLS 


1 1b. ground chuck 

1 onion, finely chopped 

3/4 tsp. salt 

1 10-1/2 oz. can tomato soup 

3 tbl. lemon juice 

1/4 c. brown sugar А 
ү сап pineapple chunks, drained 


Form 1" balls from ground chuck. Ina 
9" square dish, combine onion, salt, 
soup, lemon juice, and brown sugar. 
Cover and microwave on high 7 min., 
stirring twice. Add meat alls to i 
sauce. Microwave on high 5 to t ша 
covered, stirring twice. Add chunks; 


heat 1 min. Serves 6. 
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CRAB STUFFED CHICKEN 


1/2 c. chopped onion 

1/2 c. chopped celery 

3 tbl. butter or oleo 

1 7-1/2 oz. can crabmeat, drained, 
flaked and cartilage removed 

1/2 c. herb seasoned stuffing mix 

5 tbl. dry white wine 

6 whole small chicken breasts, skinned 
and boned 

l envelope hollandaise sauce mix 

3/4 c. milk 

1/2 c. shredded Swiss cheese 


In bowl microwave onion and celery 

in butter, covered, about 2 min., 
stirring once. Stir in crab, stuffing 
mix and 3 tbl. of the wine. Pound 
chicken to flatten each breast to 

8 x 6" rectangle. Sprinkle with salt 
and pepper. Divide stuffing mixture 
among chicken breasts. Roll up 
starting with short side; secure with 
wooden picks. Place in 12 x 8" 

baking dish. Sprinkle with paprika. 
Microwave, covered, about 10-12 min., 
turn dish once. Keep hot. In 2 c. 
glass measure blend sauce mix and 
milk. Microwave, uncovered, about 
2-1/2 min., till boiling; stir every 
30 seconds. Stir in remaining wine 
and cheese. Remove picks from chicken; 
serve with sauce. Serves 6. 


"I like work, but it sure breaks up 
my day." 
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STUFFED MUSHROOMS 


4 slices bacon, diced 

1/4 c. minced onion 

2 tbl. minced green pepper 
1/2 tsp. salt ` 

1/2 tsp. worcestershire sauce 
1 3-oz. pkg. cream cheese 

1 lb. fresh mushrooms 

1/2 c. soft bread crumbs 

1 tbl. butter or margarine 


Combine bacon, onion, and green pepper 
in a 4 c. measure. Cover with paper 
towel and microwave 4 min., stirring 
once. Remove from oven; pour off 
fat. Mix in salt, worcestershire, and 
cream cheese. Wash and dry mushrooms. 
Remove stems. Chop stems and add to 
bacon mixture. Fill mushrooms, In 

2 c. measure, heat bread crumbs and 
butter in microwave for 1 min.; stir 
until well mixed. Press buttered 
crumbs on top of stuffed mushrooms. 
Place half the mushrooms in 6 x 10" 
baking dish. Add 1/4 c. hot water 

to baking dish and cook 2 min. Repeat 
with remaining mushrooms. 


HINT: . 
To blanch vegetables for freezing, 
wash vegetables and place in 4 2 qt. 
casserole. Add 1/4 c. water. Do not 
salt. Cover and microwave 3-1/4 min. 
per lb. of vegetable, rearranging 
after half the cooking time. Plunge 
vegetables into cold water; blot wi 
paper toweling and freeze. 
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CHICKEN AND HAM ROLL-UPS 


1-1/2 c. finely chopped cooked chicken 
or turkey 

1 green onion, sliced 

1 10-3/4 oz. can condensed cream of 
chicken soup 

5 to 6 slices boiled ham 

1/4 c. milk 

1/2 c. shredded Swiss cheese 

Paprika 


Combine chicken, onion, and 1/3 c. of 
soup. Spoon about 1/4 c. onto each ham 
Slice. Roll up; secure edges with 
toothpicks. Place in 10 x 6" glass 
baking dish. Combine remaining soup 
and milk; spoon over rolls. Sprinkle 
with cheese and paprika. Microcook 
uncovered 5 to 6 min. or until heated 
through. If desired, serve with cooked 
rice or noodles. For a more complete 
casserole, place a layer of cooked rice 
in baking dish before adding ham rolls. 
Continue as directed but increase cook- 
ing time to 8 to 9 mins. 


Marilyn Klein 


HINT: 

When cooking different sizes of similar 
items, put the larger items in the oven 
first. Add smaller items a minute or 
two later, so they will all finish cook- 
ing at the same time. 
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CHICKEN A LA KING 


1 tbl. diet margarine 

1 15е. onion, chopped 

4 c. cubed chicken 

1 envelope or tsp. instant chicken 
broth 

1 c. boiling water 

2 tsp. salt 

1/8 tsp. pepper 

1/8 tsp. thyme 

1 с. water 

1/3 с. flour 

1/2 c. instant nonfat dry milk 

8 slices diet white bread, toasted 


Heat margarine in skillet. Add onions; 
saute over very low heat 15 min. Add 
chicken, broth, boiling water, salt, 
pepper, and thyme. 


Combine water, flour, and milk in a 

bowl; beat until smooth; add to pan. 
Cook over low heat, stirring occas- 

ionally, until mixture thickens and 

bubbles. Cook 2 min. longer. Serve 
on toast. 


I added soy sauce for extra taste and 
color. 


Variations: Any one of the following 
can be added to the recipe for Chicken 
A La King, for extra flavor and few 
calories: 4 sprigs of chopped parsley, 
2 tbl. dry sherry, 3 stalks sliced 
celery, 1/2 1b. mushrooms, 4 tbl. 
diced green pepper, 4 tbl. sliced 
pimiento, Serves 8 at 242 calories 
each. 

Mary Jacoby 
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CREAM STYLE SWISS STEAK 


1-1/2 lb. round steak, 1" thick 
1 tsp. salt 

1/4 tsp. pepper 

1 tbl. vegetable oil 

1-1/2 c. boiling water 

2 tsp. instant beef broth 

1 tsp. soy sauce 

1/4 tsp. ground ginger 

2 tbl. flour 

1 tbl. cornstarch 

3/4 c. evaporated skimmed milk 


Season steak with salt and pepper; 
cut into serving size pieces. 


Heat oil in a large skillet. Add 
steak; brown on all sides. Drain 
off fat. 


Add water, beef broth, soy sauce and 
ginger. Cover; simmer 1-1/2 hrs. or 
until meat is tender. Remove to 
heated serving platter; keep warm. 


Combine flour, cornstarch, and milk. 
Stir into meat liquid in skillet. | 
Cook, stirring constantly, over medium 
heat until thickened. Pour over meat; 
serve. 


Makes 6 servings at 211 calories each. 


"Life cannot be sweet to one who is 
sour on the world. 
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LOW CALORIE LASAGNE 


oz. lasagne noodles 
c. (1 1b.) low fat cottage cheese 
e 
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tbl. grated Romano cheese 

tsp. salt 

1/4 tsp. pepper 

l tsp. leaf oregano, crumbled 

1 tbl. parsley flakes 

1-1/2 c. canned tomato sauce 

1 tbl. Italian seasoned bread crumbs 


нон м о 


Cook noodles in boiling, salted water 
18-20 min., or to the tender state 
(this is longer than the directions on 
the pkg). Drain; rinse well. 


Combine the cottage cheese with egg, 
Romano cheese, salt, pepper, oregano, 
and parsley in a bowl. 


Arrange the noodles, cheese mixture, 

and tomato sauce in layers in a 2 qt. 
shallow baking dish. Sprinkle bread 
crumbs evenly over the top. 


Bake at 350° for 45 min. or until 
cheese is set. Makes 6 servings at 
224 calories each. 


BASIC “SKINNY SHAKE” 


Empty 4 c. of bread crumbs into a deep 
bowl and stir in 1/2 c. of vegetable 


oil with a fork or pastry blender until 


evenly distributed. Add 1 tbl. salt, 


1 tbl. paprika, 1 tbl. celery salt, and 
l tsp. pepper. This is a good seasoning 


for chicken, fish, or chops. 
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OVERNIGHT SAUERBRATEN 


3-1/2 lb. lean well trimmed 

1 tbl. vegetable oil iaa 

5 tbl. red wine vinegar or cider 
vinegar 

Pinch of ground cloves 

l tsp. ground ginger 

2 tsp. onion salt 

1-1/2 c. water 

2 med. onions 

1 tbl. flour 2 bay leaves 

4 tbl. cold water 1 tbi. cornstarch 


Season meat with onion salt and pepper. 


1/2 tsp. pepper 
1/4 c. catsup 


Heat the oil in a heavy nonstick pan 
or Dutch oven; brown the meat on all 
sides. Drain off any remaining fat. 


Add water, vinegar, catsup, bay leaves, 
cloves, and ginger. Cover; simmer 
over very low heat 3 hrs. or until 
meat is tender. Remove from heat; re- 
move bay leaves; refrigerate 24 hrs. 
or longer. 


About 30 min. before serving time, re- 
move from refrigerator. Carefully re- 
move hardened fat. Add onions. Cover; 
simmer 20 min. or till meat is heated 
and onions are tender. 


Remove meat to a platter; keep warm. 
Combine flour, cornstarch, and cold 
water; stir into simmering liquid. 
Cook till thickens. Makes 12 3-02. 
servings at 205 calories each. 

Mary Jacoby 
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APPLE CHEESE BAKE 


1 can (1 lb. 4 oz.) unsweetened sliced 
apples, drained 

3 tbl. sugar 

1-1/2 tbl, all purpose flour 

1/2 tsp. cinnamon 

Pinch of salt 

1/2 c. grated American cheese (2 oz.) 


Arrange apple slices in a shallow 6 c. 
baking dish. Combine sugar, flour, 
cinnamon, and salt; sprinkle over 
apples. Bake at 350? for 25 min. or 
until apples are hot. Top with cheese; 
continue baking 5 min. or until the 
cheese is thoroughly melted. 


Makes 8 servings at 75 calories each. 


MACARONI, CHEESE AND MUSHROOMS 


2 c. (8 oz. uncooked) elbow macaroni 
cooked to tender stage, 14-20 min. 

8 oz, mushrooms, pieces, drained 

1/4 c. minced pimiento 

l c. shredded extra sharp Cheddar 
cheese 

l tsp. worcestershire sauce 

lc. skim milk 

2 tsp. dry mustard l med. onion 

1/8 tsp. pepper l tsp. salt 


Combine macaroni, mushrooms, and the 
pimiento in a greased 6 c. baking dish. 
Stir cheese, milk, onion, mustard, 

salt, worcestershire sauce, and pepper 
in medium saucepan over low heat till 
cheese is melted. Stir over macaroni. 
Bake at 350? for 25 min. or till bubbly 
hot. Makes 6 servings at 171 calories 
each. 356 


RICE DRESSING 
Lo-cal - 34 calories/serving 


1/2 c. uncooked long grain 

1/2 c. celery, Ghapbel шог, 

1/4 c. onion, chopped 

3 chicken bouillon cubes 

1 16-oz. can bean sprouts, drained and 
rinsed 

1 4-02. can sliced mushrooms 

1/2 tsp. poultry seasoning 

1/8 tsp. rubbed sage 

Dash pepper 


In saucepan combine rice, celery, onion, 
bouillon cubes, 1/4 tsp. salt, and 
1-1/2 c. water. Bring to boiling; 
reduce heat. Simmer, uncovered, till 
rice is tender, about 20 mins. 


Remove from heat; stir in remaining 
ingredients and 1/3 c. water. Turn 
into 1 qt. casserole. Bake, covered, 
at 350? till heated through, about 30 
mins. Makes 8 servings. 


Mary Jacoby 


"Diet is a short period of starvation, 
followed by a rapid gain of 5 pounds. 
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DIABETIC APPLESAUCE COOKIES 


1-3/4 c. flour 

1/2 tsp. salt 

l tsp. cinnamon 

1/2 tsp. nutmeg 

1/2 tsp. cloves 

l tsp. baking soda 
1/2 c. margarine 

1 tbl. Sucaryl 

1 egg 

l c. unsweetened applesauce 
1/2 c. raisins 

1 c. All-Bran cereal 


Sift together flour, salt, cinnamon, nutmeg, 
cloves and baking soda. Combine margarine, 
sweetener, and egg until light and fluffy. 
Add flour mixture and applesauce alternate- 
ly, mixing well after each addition. Fold 
in raisins and bran. Drop by level table- 
spoons on greased cookie sheet about 1" 
apart. Bake at 375° for about 20 mins. 

or until golden brown. Makes 4 doz., about 
39 calories each, 


REDUCING MADE EASY 


If you're getting too stout 
In the ways you are faring; 
And you no longer fit 
All the clothes you've been wearing. 
Instead of sad sighs 
And disconsolate yelpings, 
Try a shake of your head--- 
And refuse second helpings! 
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LOW CAL. OR DIET FRUIT SALAD 


1 orange, separated, peeled 

1 grapefruit, separated, peeled, inside 
skins removed from each section 

1 large banana 

1 c. seedless grapes 

1 apple, cut up 

1 fresh peach, cut up 

] fresh pear, cut up 

1 c. blueberries 

1 c. mini marshmallows or 1/2 c. coconut 


Cut all fruit in bite-size pieces in a 
med. size bowl; mix well. Add marsh- 
mallows or coconut. Chill well. 
Serves 6 to 8. 

Ann Kultgen 


CHOCOLATE CHIP COOKIES FOR DIABETICS 


1/2 c. butter, softened | 

12 tbl. granulated sugar substitute 
(to equal 12 tbl. sugar) 

2 tbl. water 

1/2 tsp. vanilla 

l egg, beaten 

lc. plus 2 tbl. flour 

1/2 tsp. baking soda 

1/2 tsp. salt ў 

1/2 с. chocolate pieces 

1/2 с. chopped nuts 


Cream butter; mix in sugar substitute, 
water, and vanilla. Add beaten eggs to 
mixture, Sift flour, baking cd 
salt; stir into mixture. Mix i ete 
late pieces and nuts. Drop 990812 БЭЛ 
cookie sheets. Bake at 213 у, id 
Exchange: 2 cookies equal 1/ 

and 1 fat exchange. 
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ORANGE WHIP 


1 envelope low-calorie orange flavor 
gelatin (2 to a pkg.) 

1 с. boiling water 

3/4 c. cold water 

l tsp. grated orange peel 

l tsp. grated lemon peel 

1 tbl. lemon juice 

l egg white 

1 tbl. sugar 

1 med. size orange, peeled and cut 
into bite-size pieces 


Thoroughly dissolve gelatin in boil- 
ing water in large bowl of electric 
mixer. Add cold water, grated peels, 
and lemon juice. Chill until partial- 
ly set and very thick. 


Beat egg white to soft peak stage; 
gradually add sugar and continue 
beating until stiff. 


Beat thickened gelatin at high speed 
until foamy and double in volume. 
Continue beating; add beaten white in 
2 or 3 additions. 


When well blended, fold in orange 
pieces. Spoon into 6 c. mold; chill 
until set before turning out onto 
serving plate. 


Makes 8 servings at 20 calories each. 


"Life is like an onion, you peel off 
one layer at a time, and sometimes 
you weep." 
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CREAM PUFFS 


1/2 c. water 

2 tbl. oleo 

1/2 c. sifted all-purpose flour 
1/2 tsp. salt 

2 eggs 


Mix water and margarine in a med. size 
saucepan; heat to boiling. Add flour 
and salt and beat together. Remove 
from heat; beat in eggs, one at a time 
until all ingredients are blended. Use 
a measuring tbl. to drop heaping 
spoonfuls of dough onto non-stick 
cookie sheet. (Use 2 tbl. for each 
puff.) Bake at 375° for 45 min. 

Cool thoroughly before filling with 
2-1/2 tbl. custard filling. 


Custard fillin 
Т-172 tbl. corüstarch 

1/4 tsp. salt 

4 tbl. sugar 

2 egg yolks, beaten 

1-195 c. skim milk 

1/2 tsp. vanilla 

Combine the cornstarch with the salt 
and sugar in a med. size saucepan. 
Stir in the beaten egg yolks. Grad- 
ually add the skim milk, stirring 
after each addition. Cook, stirring 
constantly over very low heat until 
the mixture mounds slightly when drop- 
ped from a spoon. Stir in vanilla; 
cool. Serve plain or use as filling. 


Makes 9 cream puffs at 63 calories each. 
Custard filling makes 1-1/2 ба 
calories per tbl. A filled pu 

108 calories. 
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DIABETIC CAKE 


2 c. water 

2 c. raisins (artificially sweetened 
fruit cocktail may be used) 

1 с. unsweetened applesauce 

2 eggs 

2 tbl. liquid sweetener 

3/4 c. cooking oil 

l tsp. baking soda 

2 c. flour 

1-1/4 tsp. cinnamon 

1/2 tsp. nutmeg 

l tsp. vanilla 


Cook the raisins in the water until the 
water is gone. Then add the applesauce, 
eggs, sweetener, and cooking oil. Mix 
well. Blend in baking soda and flour. 
Add the remaining ingredients and mix. 
Bake at 350? for 20 mins. 


Leona Riley 


RUNNING EMPTY 


A brand new fridge moved in last week, 
It's shiny gold with lines quite sleek. 
I look at it---I'm filled with pride. 
Too bad there's all that space inside. 
Though it's paid for and I need it, 
I'll have to go in debt to feed it! 
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PUMPKIN CUSTARD FOR DiABETICS 


l envelope unflavored i 
1/4 c. cold water BOR 
3 egg yolks 

1-1/4 c. canned pumpkin 

1/2 c. skim milk 

1 tbl. sugar substitute solution 
1/2 tsp. salt 

1/2 tsp. cinnamon 

1/2 tsp. nutmeg 

1/2 tsp. ginger 

3 egg whites, beaten stiff 


Sprinkle gelatin on cold water and 
let stand 5 min. Put egg yolks into 
top of double boiler and beat slight- 
ly. Add pumpkin, milk, sugar substi- 
tute solution, salt, and spices, 
Cook until thick. Add soaked gelatin 
and cool. Fold in stiffly beaten egg 
whites. Pour into molds and cool in 
refrigerator, Makes 6 servings. 


(For diabetics, one serving is one- 
half a milk exchange.) This custard 
could also be put into a graham 
cracker crust. 


Ruth Blecha 


LOW CALORIE GRAHAM CRACKER PIE SHELL 


3 tbl. soft diet margarine 

l c. packaged graham cracker crumbs 
Blend margarine and crumbs thoroughly 
using a fork. Press into bottom no 
side of a 9" pie plate. Bake in 4 
oven for 5 min. Cool before filling. 
Total calories: 524. 
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STRAWBERRY GLAZED CHEESE PIE 


Graham cracker crust, page 363 

1/2 c. water 

1/2 c. instant nonfat dry milk (pwd.) 
1/2 c. sugar 


4 eggs 

1/4 tsp. salt 

1 tbl. lemon juice 

1 tsp. vanilla 

1/4 c. flour 

1 15. cottage cheese (any kind) 
Jeweled fruit glaze (recipe follows) 


Prepare 9" pie crust. Combine water, 
dry milk powder, sugar, eggs, salt, 
lemon juice, vanilla, flour, and cot- 
tage cheese in container of an electric 
blender; whirl until smooth. (Or you 
may sieve cheese into a bowl, add re- 
maining ingredients, then beat with a 
rotary beater until smooth.) Pour 
into prepared crust. Bake in a very 
slow oven (250°) for 1 hr. Turn oven 
off and leave pie in oven for 1 hr. 
longer; then remove from oven; cool. 
Top with Jeweled glaze. Chill till 
glaze is set, 


Jeweled Fruit Glaze 

Wash and hull T pt. of strawberries. 
Leave whole or cut in half lengthwise. 
Arrange on top of pie, cut side down. 
Blend 1 tbl. cornstarch with 1 c. of 
water in a small saucepan. Cook over 
low heat, stirring constantly, until 
clear and thickened. Add enough 
liquid sweetener to equal 1/2 c. 
sugar. Stir in a few drops red food 
coloring. Cool slightly and spoon 
over strawberries. 


Makes 10 servings at 177 calories each. 
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POSSIBLE MENU PLANNING GUIDE FOR BABY 


BREAKFAST 
4 weeks Cereal "e DINNER 
2 months Cereal Fruit Cereal 
Fruit Fruit 
3 months Cereal Fruit Cereal 
ES Fruit Vegetables Fruit 
Oo 
4 months Cereal Fruit Cereal 
Fruit Vegetable Fruit 
Egg Yolk Protein 
5 months Cereal Vegetable Cereal 
Fruit Protein Fruit 
Egg yolk d Fruit Vegetables 
6 months Cereal Fruit Cereal 
Fruit Protein Vegetable 
Egg Vegetable Fruit 
Protein 
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HOW ТО INTRODUCE BABY FOODS 
Give new food in the morning or for lunch 
Give small amount at first (1 teaspoon) 


Avoid--Orange juice, egg white, chocolate, nuts, berries, sea food, 
Green beans, leafy greens 


Offer it at the beginning of a meal - Mix slightly with a Бетер 
ipse oo 
To thin foods use: Fruit juice, vegetable juice, milk 


L9€ 


To thicken foods use: Egg yolk (hard boiled), wheat germ (whole or 
ground), whole wheat, cooked whole grain 
cereal, non fat dry milk. 


Cereal Grains 


Oats - hi in protein, iron and fat 


895 
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Wheat - i 
a used mainly for flours and cereal, possible source of 


Barley - slightly laxative alrergy 


Rice - 1 1 
се lowest in protein - good for treatment of diarrhea 
At first dilute all cereals with milk or formula 


You can fortify the dry i 
infant 
regular wheat geen Use 172 саргы 


y mixing in grated or 
of dry cereal, 


wheat germ for each teaspoon 


For creamier c i 
BIN ereals use cold water or milk and then bring to a 


Use instant cereal as a thickener. 


Use Graham cracker crumbs as a cereal substitute 


UDUIHBSBBHHHH 


You can puree family pasta dishes as long as they are not highly 
seasoned. Or take amount out before seasoning. 


Pasta dishes can be frozen for a month. 
Canned pasta dishes can also be boughten. 


Food made ahead can be frozen in ice cube trays and then later re- 
moved and put into plastic bags or containers, Or else a 
friends empty boughten baby food jars work well too. 


A long time ago God looked down from above 

And decided the world should be more filled with love, 
So He chose two bright stars from the Heavenly skies 
And then fashioned them into a baby's bright eyes. 
And then He selected a pink, sun kissed rose. 

For rose petal cheeks and a small rosebud nose. 

A peach-blossom mouth was created with care, | 
Апа a small wisp of cloud made a sweet crown of hair. 
Soft lilies were chosen for wee hands and feet, 

And with dewdrops for dimples, the task was complete. 
Then He send “Heaven's Treasure" down from above 

To bless all the earth with joy and with love. 


POSSIBLE INTRODUCTION TO FOODS 


4 wks. 


6 wks. 


OLE 


2 mo. 


3 mo. 


4 mo. 


5 mo. 


TLE 


6 mo. 


CEREALS 
Rice 
(Dry Infant) 


Other Infant 
Cereals 
Oatmeal 
Barley 
High Protein 


Enriched 
Farina 

Cream of Wheat 
or rice 

Pearl Barley 

Wheat Germ 


UB 


Whole Grains 
Oatmeal 
Whole Wheat 
Brown Rice 
Ralston 


Crackers 
Hard Toast 


FRUITS 


Orange 
Juice 


Raw Banana 
Applesauce 


Cooked Pears, 
Apricots, plums 
peaches, prunes 
nectarines 


Cooked 
pineapple 
papayas 


VEGETABLES 


Cooked carrots 
Green beans, 

Winter squash 
Peas, Tomatoes 


PROTEIN 


Plain 
Yogurt 


HBHBHBHEHG 


Cooked 
Cherries 
Grapes 

Raw Pears 


Raw 

Apples 

Plums 
Apricots 
Nectarines 
Citrus Fruit 
Grapes 


Any cooked 
fruit 


Raw 
Pineapple 
Cantaloupe 


Cooked 
Spinach 
Asparagus 
Broccoli 
Celery 
Corn 


Raw 
Tomatoes 
Carrots 


Cooked 
Beets 
Rutabaga 
Turnips 


Cooked 
Potatoes, 
White or sweet 
Cauliflower 
Kohlrabi 


Egg yolk 

Cottage or 
grated 
cheese 


Chicken 


Ham 
Pork 
Lean Fish 


PROTEIN 


VEGETABLES 


FRUITS 


CEREAL 


Soybean 
Duck 
Whole Egg 


Peanut butter 
Dry peas, beans 
Raw Greens 
Cucumber 


Enriched 
Noodles 
Spaghetti 
Macaroni 


7 mo. 


Mushrooms 


Any raw 
fruit 


8 mo. 


372 


All table foods 


9 mo. 


A BABY means BOOTIES and RATTLES and TOYS, 


LAUGHTER and SUNSHINE and hundreds of JOYS, 


A BABY means SWEETNESS and LOVE every day-- 


STEWED CHERRIES 


1 qt. cherries 1/2 c. honey 
Wash and steam the cherries and honey 
for 15 mins. Remove pits. Use food 
mill to remove skins. Puree and 


freeze. 


ALL PURPOSE MEAT STEW 


1/3 c. flour 

1 1/2 lb. stew meat 

2 tbl. fat or oil 

3 c. liquid (water, vegetable, fruit) 
4 med. potatoes 

5 med. carrots 

10 oz. peas or any green vegetable 


Heat the oil. Cook the floured meat 
cubes. Add liquid and simmer 1 1/2 
hr. add potatoes and carrots and sim- 
mer another 15 min. add green vege- 
table and simmer 5 mins. longer. 
Puree and freeze. 


MEAL-IN-ONE 


l c. cooked poultry, meat or fish 

2/3 c. vegetables or fruit (raw or 
cooked. ) 

1/2 c. cooked rice, noodles or cereal 

lc. liquid (fruit or vegetable) 


Place in blender, puree, freeze l-4 
months. 
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NOODLE AND CHEESE PUDDING Cr 
(Cereal/Protein dish) 


1 box broad noodles LT] 


ее vc РЕ 


1/4 с. raisins Б: 
1/2 с. brown sugar or honey f rxt ih ххх х 


1/2 pt. sour cream 

2 tbl. melted butter | 1 
2 tbl. lemon juice NE 
1 tsp. cinnamon 


Butter dish. Cook noodles and drain; UL] 
Mix all ingredients. Bake 50 mins. at 

3509. Puree - use milk to thin. 

Freeze for 1 month. Yield 6-8 adult С 
servings. 


GELATIN DESSERT 


1 envelope plain gelatin 

1/2 c. cold water 

1 1/2 c. fruit or vegetable juice 
lc. puree 


Dissolve gelatin in cold water, add 
juice and heat. Cool for 1/2 hr. 
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Mary Jacoby 


Bless you, little baby- 

You're the source of pride and love 

And all those very special joys 
Your folks were dreaming of 


BTEC. 
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You're happiness and laughter and a XXXXXXX ХХХХХХХХ |ХХХХ 
bit of h Xx X XX xx Xi хх 
it o eaven too. Xx x x Xxx xX IX 

XXIX ix хх 
Bil dodo 
xXXxxxx xxxx хх X 
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QUANTITY COOKING 


FOOD 25 SERVINGS 
MEAT, POULTRY OR FISH 


Beef and Veal (roasted) 
10 


lbs. 
Fish, large whole 
13 lbs. 
Fish, fillets or steaks 
7 1/2 lbs. 
Ham (roasted) 
10 lbs. 
Hamburger 
9 lbs. 
Meat Loaf 
5 lbs. 
Pork Rib Roast 
10 lbs. 
Pork Chops and Veal Cutlets 
9 lbs. 
Turkey or Chicken (roasted) 
16 lbs. 


Quantity cooking cont. 


25 SERVINGS 
SANDWICHES 
Bread 50 slices or 
3 1-1b. loaves 
Butter 1/2 1%. 
Mayonnaise 1 с. 


Mixed Filling (meat, eggs, fish) 
1 1/2 qts. 


Lettuce 1 1/2 heads 


SALADS, CASSEROLES 
Potato Salad 4 1/4 qts. 


Scalloped Potatoes 
4 1/2 ав. 


Spaghetti 1 1/4 gals. 


50 SERVINGS 


20 lbs. 

25 lbs. 

15 lbs. 

15 lbs. 

18 1bs. 

9 lbs. 

18 lbs. 

15 lbs. 
25-35 lbs. 


RHEE 


50 SERVINGS 


100 slices or 
6 1-1b. loaves 


3/4 - 1 1%. 
2-3 с. 


2 1/2 - 3 ats. 
2 1/2-3 heads 


2 1/2 gals. 


8 1/2 ats. 


2 1/2 gels. 


w 


100 SERVINGS 


ho 
50 lbs. 
30 
30 lbs. 
35 
18 
3€ 
30 lbs. 


lbs. 
lbs. 


lbs. 
lbs. 


lbs. 


50-75 lbs. 
Had 


100 SERVINGS 


200 slices or 
12 1-1Ъ. loaves 


1 1/2 lbs. 
4-6 c. 


5-€ qts. 
5-6 heads 


4 1/2 gals. 


17 ав. 


5 gals. 


845 
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Quantity cooking cont. 
25 SERVINGS 
Baked Beans 3/4 gal. 


Jello Salad 3/4 gals. 


Lettuce (large heads for salad cups) 


4 heads 


Salad Dressing (any kind) 
1 pt. 


VEGETABLES 
Beets (fresh) 5 lbs. 
Beets (canned) 1 No. 10 


Cabbage (shredded for salad) 
lbs. 


Carrots (cooked) 
6 lbs. 
Corn (canned) 3 Ко. 2 


Quantity cooking cont. 

25 SERVINGS 
Corn (frozen) 

3 40-oz. pkgs. 


Peas (fresh) 18 lbs. 
Peas (frozen) 3 40-02. pkgs. 


Sweet Potatoes (canned) 
1 No. 10 


50 SERVINGS 
11/4 gals. 
1 1/5 gals. 
6 heads 


1 qt. 


10 lbs. 
2 No. 10 


10 lbs. 


12 Ibs. 
1 Wo. 10 


50 SERVINGS 

5 40-oz. pkgs. 
35 lbs. 

5 40-oz. pkgs. 


2 No. 10 


Sweet Potatoes (fresh, served candied) 


7 lbs. 
Tomatoes (scalloped) 1 No. 10 


MISCELLANEOUS 
Butter (squares) 1/2 1b. 
Crackers 1 1/2 lbs. 


Rolls 4 doz. 


12 lbs. 
2 No. 10 


1 1. 
3 lbs. 
8 doz. 


100 SERVINGS 
21/2 gals. 
21/2 gals. 
12 heads 


2 qts. 


20 lbs. 
№ No. 10 


20 lbs. 


24 lbs. 
2 No. 10 


UIBHBHHHHEHRHG 


100 SERVINGS 

10 40-oz. pkgs. 
70 lbs. 
10-4002. pkgs. 


4 No. 10 


24 lbs. 
4 No. 10 


2 lbs. 
€ lbs. 
16 doz. 
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Quantity cooking cont. 
25 SERVINGS 50 SERVINGS 100 SERVINGS 
DESSERTS 
Cake 1 10"X12" sheet cake 1 12"X20" sheet 2 12"X20" sheet 
1 1/2 10" layer cake 3 10" layer 6 10" layer 
Ice Cream (brick) 
3 1/4 qts. 6 1/2 ats. 12 1/2 qts. 
Ice Cream (bulk) 
2 1/h qts. 1 1/4 gals. 2 1/2 gals. 
Watermelon 37 1/2 lbs. 75 lbs. 150 lbs. 


Quantity cooking cont. 


25 SERVINGS 50 SERVINGS 100 SERVINGS 
Cream for Coffee 
1 1/2 pts. 3 pts. € pts. 
Cream for Whipping 
1 pt. 1 qt. 1/2 gal. 
Jam or Preserves 
1 1/2 pt. 1 1/2 qts. 3 qts. 
Co 
$ Soup 1 1/2 gal. 3 gals. 6 gals. 
BEVERAGES 
Coffee 1/2 1b. and 1 1/2 1 1b. and 3 2 lbs. and 6 
gal. water gals. water gals. water 
Tea 1/2 1b. and 1 1/2 1/6 10. and 3 1/3 lb. and 6 
gal. water gals. water gals. water 
Lemonade 10-15 lemons 20-30 lemons 40-60 lemons 


1 1/2 gal. water 


3 gals. water 


€ gals. water 


It's good to have money and the things 
that money can buy, but it's good, too, 
to check up once in a while and make 
sure you haven't lost the things that 
money can't buy. 
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SUBSTITUTIONS 


1 
1 
1 
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c. sifted all purpose flour = 1 c. plus 2 tbl. sifted cake flour 
tbl. cornstarch = approximately 2 tbl. flour 

tsp. baking pwd. = 1/4 tsp. soda plus 1/2 tsp. cream of tarter 
Whole egg = 2 egg yolks plus 1 tbl. water (in cooking, eto.) 


whole egg = 2 egg yolks (in custards and such mixtures) 


с. fresh sweet milk = 1/2 c. evaporated milk plus 1/2 c. water 
c. fresh sweet milk = 1/2 c. condensed milk plus 1/2 c. water 


с, fresh sweet milk = 4 tbl. powdered milk plus 1 с. water 


с. fresh sweet milk = 1 с. sour milk or buttermilk plus $ tsp. soda. 


с. sour milk or buttermilk = 1 c. fresh sweet milk with 1 tbl. of 
lemon juice or vinegar 
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square unsweetened chocolate (1 oz.) = 3-4 tbl. cocoa plus 
1 tbl. of shortening. 


c. honey = 3/4 c. sugar plus 1/4 c. liquid 


с. sugar = 1 с. honey or syrup and reduce liquid in recipe 1/4 c. 
(in cakes substitute honey for only 1/2 the sugar) 


с. brown sugar (firmly packed) = 1 c. granulated sugar 


c. canned tomatoes = about 1 1/3 c. cut up fresh tomatoes, simmered 
10 minutes 


c. butter or margarine for shortening = 7/8 c. lard with 1/2 tsp. 
salt or 1 c. hydrogenated fat with 1/2 tsp. salt 


Sweetened Condensed Milk = 1 c. plus 2 tbl. dry instant nonfat milk 
1 


/2 c. warm water 
3/4 с. sugar 


Mix nonfat milk and warm water. Set іп pan 
of hot water and stir in sugar till dissolv- 
ed. Recipe equals one can of sweetened con- 
densed milk. 
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If you want to do some of your own calculating when you're shopping 
for baking supplies, keep these weights and measures handy: 


A pinch 

60 drops 

3 teaspoons 

2 tablespoons 

4 tablespoons 

8 tablespoons 

12 tablespoons 

16 tablespoons 

wine glass 

cups 

pints 

quarts 

dry quarts 

pecks 

16 dry ounces 

4 cups sifted flour or 
3 1/2 cups unsifted 

3 1/6 cups whole wheat flour 

4 tablespoons flour 
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cups corn meal 

cups granulated sugar 
1/2 cups powdered sugar 
1/4 cups brown sugar 
cups corn syrup 

1/4 cups honey 

cups solid meat 

medium sized eggs 
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cup whipping cream 

cups solid butter 

pound brick butter 

pound solid vegetable shortening 
gallon vegetable oil 

round tablespoon 

tablespoons butter, sugar or salt 
ounces chocolate pieces 

square bitter chocolate 

ounce chocolate 

ounces bulk compressed yeast 
ounces bulk dry yeast 


Fore уо к хийхийг, 


yo onm m ow mg wu wu 


nw gy y n wu n n uw m u mq ng mg mg 11111 


1/8 tsp. or less 
1 teaspoon 

1 tablespoon 

1 liquid ounce 
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pound 
pound 
pound 
pound 
quart 
pound 
pound 
pound 
cup 
сар 
сир 
cups whipped 

pound 

cups 

1/2 cups 

16 cups 

2 tablespoons 

1 ounce 

about 1 cup 

1 ounce 

1/3 cup cocoa 

12 cakes (2/3 ounce) 

16 packages (1/4 ounce) 


(16 ounces) 
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ounce vanilla or vanilla flavor 
cup raisins 

pound chopped candied fruit 
pound pitted prunes 

pound pitted dates 

pound of walnuts in shell 

pound shelled walnuts 

pound of walnuts in shell 

pound of pecans in shell 

cup pecans shelled 

cup almonds shelled 
/3 cup blanched, chopped almonds 


lemon, juice 
lemon, peel 
orange, juice 


orange, peel 
peck potatoes 
peck spinach 
peck peas in pods 
bushel plums 
bushel pears 
bushel peaches 
bushel apples 
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ounces macaroni (1-1 1/4 cups) 


ounces spaghetti 


4 
4 ounces noodles (1 1/2-2 cups) 
7 
1 


cup packaged precooked rice 


6 teaspoons 

6 ounces 

about 2 cups 

about 2 1/4 cups 

2 1/2 cups 

1/2 pound shelled 
3 1/2 cups chopped 
about 1 1/2 cups shelled 
1/2 pound shelled 
1/3 pound 

1/4 pound 

1 ounce 

2 1/2-3 1/2 tablespoons 
1 teaspoon 

5-6 tablespoons 
about 2 teaspoons 
15 pounds 

3 1/2 pounds 

7 1/2 pounds 

50 pounds 

48 pounds 

48 pounds 

44 pounds 
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2 1/4 cups cooked 
2 cups cooked 
4 cups cooked 
2 cups cooked 


ABBREVIATIONS OVEN CHART 
teaspoon tsp. Very slow oven . . . « « 2509-2759 
tablespoon tbl. 
cup с. Slow oven. s s . s « «. . 3009-325 
Square за. 
ounce oZ. Moderate oven. . . . . . 3509-3759 
int pt. 
Facet qt. Hot oven . « + s. « « . 4000-4250 
gallon gal. 6 á 
pound 1b. Very Hot oven. . . « + . 4500-495 
hr. 
раба min. Extremely Hot oven . . . 5009-5259 
крон и CAN SIZE 
mod. : 3 
ai sm. 8 oz. can 210. No. 2% can = 32 c. 
medium med. No. 1 can 220. No. 3 can = c. 
large 15е. No. 2 сап = 25 c. Мо. 10 can = 13 е. 
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Jewelers Traditional urn „4х | хїйх ХАХ dí Hur dí В, „Я 
ist Clocks Paper 
end China Cotton 
3rd Crystal, Teather 
Glass 
4th Electrical Fruit, Flowers 
Appliances Silk 
5th Silverware Wooden 
6th Wood Sugar & Candy, 
Iron 


7th Desk, Pen & Wooden or 
Pencil sets Copper 
8th Linens, Lace Bronze or Pot- 


tery 

9th Leather Willow or 
Pottery 

10th Diamond Jewelry Aluminum or 
Tin 

iith Fashion Steel 

Jewelry 
12th Pearls or Silk or Linen 


Colored Gems 
13th Textiles, Furs Lace 
14th Gold Jewelry Ivory 
15th Watches Crystal 
16th Silver Holloware 
17th Furniture 
18th Porcelain 
19th Bronze 


20th Platinum China — 
25th Sterling Silver Silver [ ] 
Jubilee x ххххх 
30th Diamond Pearls : ibd TEC bel Xx 
35th Jade Coral [ ] 5-3 х я Їхххх 
4oth Ruby Ruby " 
45th Sapphire Sapphire | хх ERR үхххх т p p xt 
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BUGS 
To keep beetles away, strew powdered 
borax on the floor at night. 


Put a bay leaf in your flour and you 
will never have a bug. 


Cinnamon sticks will help to rid your 
home of ants. 


BREAD 

A good way to whiten bread or meat 
boards which have become discolored is 
to rub them with lemon rinds turned in- 
side out. Then wash with clean warm 


water. 


When bread is baking, a small dish of 
water in the oven will help to keep 
the crust from getting too hard. 


To cut fresh bread easily, cut with a 
hot knife. 


To help keep your buns warm at the 
table, heat a ceramic tile in the oven 
while baking buns and place it under 
the buns in the bread basket. 


Stale loaves may be made quite pala- 
table by wrapping in a wet cloth for 
half a minute. Take the cloth off, 
then bake in a slow oven for half hour. 


To freshen stale homemade bread and 
rolls, saturate a brown bag with water 
and put in a 400° oven for 10 minutes. 


To clean wallpaper, dust it thoroughly, 


then rub down evenly with bread, chang- 
ing the bread as it becomes soiled. 
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If muffins brown too quickly a 
the edges, next time omit the rd 
mix from one cup section and fill 16 
partly with water. 


Kneading the dough for a half 
after mixing improves the texture өс 
baking powder biscuits. 


To help yeast dough rise quickl 
evenly, use a heating pad--set Бос 
covered bowl on the pad with its tem- 
perature set at medium. 


Use the divider from an ice t 

cut biscuts in a hurry. Shape douch 
to conform with size of divider and 
cut. After baking biscuits will se- 
parate at dividing lines. 


To make bread crumbs, use fine cutter 
of the food grinder and tie a large 
paper bag over the spout to prevent 
flying crumbs. 


The french fry cutter from the food 
processor gives a bigger sized bread 
crumb for use in dressing. 


To keep soft cookies soft put a 

' piece 
of bread in the cookie jar with the 
cookies. 


A bread crust kept in the brown sugar 
container will keep the sugar soft. 


BRUSHES 

To clean hair brushes, rinse them 

thoroughly in cold water to which a 

ласа е amount of ammonia has been 
ed. 
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If floor brushes have become very 
dirty, they may be cleaned by rinsing 
in a tepid, soapy lather to which a 
generous amount of salt has been added. 


If paint brushes have become hard with 
paint, allow them to soak for an hour 
or so in turpentine; then squeeze the 
bristles between the fingers until all 
the paint has been removed. After this 
treatment rinse the brushes in a fresh 
bath of turpentine. 


BUTTER 

To cream butter and sugar, warm a bowl, 
put the butter in, then sieve the sugar 
on the top. Beat until the mixture is 

like whipped crean. 


Grease the lip of the cream or milk 
pitcher with butter to prevent the 
drip. 


Prevent cold shortening from sticking 
to the beaters of an electric mixer by 
heating the beaters in hot water just 
before using them. 


Wet your measuring cup and your short- 
ening will never stick. 


When butter is too hard to spread 
easily, use a vegetable peeler to 
shave off thin curls from the stick. 


When making jam, rub the bottom of the 
pan with butter. This prevents burn~ 
ing and keeps the Jam clear. 


When a recipe calls for a quantity of 


melted butter take care to measure the 
butter after melting, not before. 
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Soften axle-grease or tar stains with 
tard; then soak in turpentine. Take a 
knife and carefully scrape off all the 
loose surface dirt. Sponge clean with 
turpentine, and rub gently until dry. 


To soften butter, fill a small bowl, 

one just sufficiently large to cover 

the butter with boiling water; let 

stand a minute or two or until thorough- 
iy heated, then empty the water and | 
immediately turn the hot bowl upside 
down over the butter. Тп a few minutes 
the butter will be softened so it is 
just right. 


To make garlic butter, peel and slice 
a garlic clove. Place in a bowl with 
1/4 c. butter. Cover tightly and let 
stand for one-half to one hour. Re- 
move garlic. 


CAKE 
To prevent cakes from burning sprinkle 
salt in the oven under the baking pan. 


A teaspoonful of glycerine added to а 
pound of flour in cake-making will aid 
greatly in keeping a cake fresh. Also 
the grated rind of an orange or lemon 
added to a cake mixture not only gives 
the cake a nice flavor, but also pre- 
vents if from becoming stale. 


The cake 1s done when it shrinks 
slightly from the sides of the pan or 
if it springs back when touched 
lightly with the finger. 


If icing that isn't thick enough runs 
down the sides of the cake, sift pow- 
dered sugar over it and dripping will 
stop. 
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To prevent fruit from settling ina 
cake, shake the fruit in some flour and 
add it to the cake mixture at the last 
minute. Or try heating them in the 
oven before adding them to the batter. 


As you take a cake from the oven, 
place it for a very few moments on a 
cloth wrung out of cold water. Then 
it may be turned out easily without 
sticking to the pan. 


CLEANING HINTS 

Wash aluminum in a weak solution of 
vinegar and water, and polish with 
whiting. 


A cloth wet with vinegar will cut the 
grease on the stove top and make 
cleaning easier. 


Badly discolored aluminum pans may be 
brightened by boiling apple parings in 
them for a short time. 


Lemon rinds can be boiled with a 
little water in cooking utensils which 
have been stained to remove discolora- 
tions. 


Aluminum kettles will last longer if 
they are emptied each night and turned 
upside down to drain and dry. Tiny 
pinholes are sometimes caused by leav- 
ing water in kettles all night. 


Stick diaper pins in a small candle, 

a bar of hand soap, or rub them through 
your hair so they slip through diapers 
more easily. 
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A handful of dry laundry detergent 
scattered in garbage cans after clean- 
ing will help repel flies and other 
insects: 


Wash brass in warm soapy water to 
which a little ammonia has been added. 
polish with brass polish and soft 
dusters. Lacquered brass should only 
be washed and dried. 


Dust bronze and rub with a cloth dip- 
ped in linseed oil and polish with 
soft dusters. 


To clean chimneys and stovepipes, put 
a piece of zinc on the live coals in 
the stove. 


Use baby oil to clean chrome and stain- 
less steel. 


Wash copper in warm, soapy water, rinse 
and dry. Polish with whiting, rubbing 
with a circular motion to prevent 
Scratching. Lemon and salt may be 
used to remove stains. 


Use a mixture of table salt and lemon 
juice for brightening copper vessels 
that have become blackened through 
contact with rife. 


Dishes and ornaments are usually clean- 
ed by washing in hot water and soap. 
They should not be quickly heated or 
cooled, for sudden changes of temper- 
ature are likely to crack china. 


Dishes that become brown from baking 
may have that stain removed by soaking 
in strong borax and water. 
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To save the inside of earthenware 
teapots, pie dishes and pudding bowl 
from becoming lined with tiny cracks, 
put them when new into a pan of cold 
water. Then bring the water slowly to 
a boil and let it boil for a minute 

or two. 


White enamelware may be cleaned of 
Stains by making a strong solution of 
baking soda and rain water. Put the 
utensils in it and boil them hard; they 
will be as white as snow. 


To whiten yellowed refrigerators, use 
white silver cream. 


When white furs need cleaning, spread 
them on a clean cloth dampened with 
alcohol, then rub French chalk into 

the hair and roll the fur up in a cloth 
for a couple of days. Then comb until 
every bit of chalk is combed out. ог, 
it may be cleansed by rubbing equal 
parts of salt and flour well into the 
roots and then shaking out. 


Try waxing the inside of your ash tray 
and the ashes won't stick. 


Table glass will look clear and sparkl- 
ing if washed first in fairly hot water 
in which some soap flakes have been 
dissolved and to which a few drops of 
liquid ammonia have been added, and 
then rinsed in warm water containing a 
squeeze of ordinary washing blue. 


To clean black kid gloves, apply a 


mixture of equal parts of good quality 
blacking and olive oil. 
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clean brown kid gloves, place t 
22 a folded towel, then with a шог 
of flannel apply a little fresh milk in 
which a generous amount of good quality 
yellow soap has been dissolved. “When 
quite clean put the gloves out gently 
and place in the open air to dry. 


Black leather handbags may be cleaned 
py rubbing with a clean cloth and after 
wards with another cloth dipped in а 
mixture of one teaspoonful of sweet oil 
and two teaspoonfuls of milk. When dry 
the bag should be polished with another 
rag. using a white shoe cream or fur- 
niture polish. 


To clean marked up white shoes and hand- 
bags, try applying toothpaste and let 
it remain awhile and then wipe clean. 


Use rubbing alcohol to clean marks off 
any vinyl jacket, purse, ete.. 


When hearth or floor tiles do not look 
clean and bright after ordinary wash- 
ing, try treating them in this way: 
Dissolve two pieces of lump sugar in 
the juice of a lemon. Dip a soft cloth 
into this and rub the tiles all over. 
Dirty and stains will disappear. 


Instead of scrubbing hearth tiles rub 
them with floor or furniture polish. 
They will look much cleaner and take on 
а splendid polish. 


2111 discarded air-wick bottle with 
ammonia and use for an oven cleaner. 
Raise wick and place in oven overnight 
and oven will clean easily. 
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To clean oven racks, soak them in a 
tub of hot water with a half a box of 
baking soda dissolved in it. Another 
method is to soak the racks in a solu- 
tion of automatic dishwasher detergent. 


To clean knives quickly, rub them with 
a cork that has been dipped in water 
and then in plate or knife powder. 


When cleaning steel knives add a little 
bicarbonate of soda to the cleaning 
powder. This helps to remove stains. 


To improve the appearance of a leather 
suitcase or trunk that has become 
shabby apply a mixture of linseed oil 
and vinegar. In an old pan boil about 
half a pint of the oil. Allow this to 
become nearly cold and then stir in an 
equal quantity of vinegar. Pour into 
a bottle and rub a little on the leath- 
er with flannel, then polish with a 
soft cloth. Shake the bottle well be- 
fore using. 


To clean linoleum, wash it with warm 

soapy water, but do not use a scrubb- 
ing brush; rinse and dry thoroughly, 

then polish. 


Dust marble and wash in warm soapy 
water and remove any stains with le- 
mon juice and whiting. Wash off im- 
mediately, then dry and polish with 
furniture cream. Black marble should 
be polished with linseed oil. 


The best and quickest way to clean bad 
ly stained medicine bottles is to put 
in a teaspoonful of vinegar, then a few 
grains of rice and shake well. 
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ning windows and mirrors; 

gows use water and washing soda екпе 
monia: borax, kerosene, or alcohol. 
Soap should never be used on windows as 
it leaves a film. Wring the cloths as 
ary 2s possible for the final polish 

To clean mirrors, mix a little powder- 
ed bluing: whiting or pumice stone with 
alcohol to form & thin paste. Smear 
the surface of the mirror with this 
with a small rag or sponge, and before 
the alcohol evaporates rub the mixture 
off. Afterwards polish with a silk or 
soft cloth. 


clea! 


Moisten a pad of linen with methylated 
spirits, dip in powdered whiting and 
rub over the surface of glass or mirror. 
When dry» polish with dusters. 


To polish nickel, rub a damp cloth 

over soap until a thick lather is forn- 
ed, then dip in salt and apply to the 
nickel. After it is dry polish with a 
soft cloth. 


When recovering your ironing board, 
place a sheet of aluminum foil under 
the cover. It will hold the heat. 


Clean pewter with a paste of whiting 
and linseed 011, wash in soapy water, 
rinse dry and polish with a chamois. 


To whiten pi 
alcohol. piano keys, wash them with 


ee dripping water causes yellow stains 
fences Porcelain sinks, moisten pul- 
noct chalk with ammonia and apply 

а stiff brush. 
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Wrapping a towel saturated with vin- 
egar around faucet fixtures with a 
calcium deposit will help to make 
cleaning them easier. 


To remove lime deposits from aluminum, 
iron or steel kettles, pour ice water 
in suddenly when the kettle is hot. 


Instead of using a mat to kneel on 
when scrubbing or waxing the floors, 
use two rubber sponges. Fasten them 
about the knees with elastic. 


Wipe up small spills and splashes on 
waxed linoleum with milk instead of 
water, and the shine of the wax will 
not be ruined. 


Wipping up spilled milk with cold water 
will keep the floor from getting sticky. 


To avoid steaming up the entire bath- 
room, run cool water in tub first, 
then add the hot. 


The marks left by hot plates and 
dishes on a dining table, or other 
polished wood surface, may be removed 
by applying spirits of camphor with a 
soft cloth. Rub lightly and when the 
stain disappears polish with a soft 
duster. 


If spoons or chopping bowls splinter 
or become rough, smooth them down with 
sandpaper, rubbing with the grain. 


Wet ink stains may be removed by cover- 


ing the spot with lard. Let stand 12 
hours and wash as regular. 
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wet ink stains may be removed by wash- 
ing in milk or better 85111, batten 
milk. Wash, changing the milk fre- 
quently. 


To clean house plants, such as rubber 
plants, dip a sponge in milk and wipe 
the leaves with it. This cleans as 
well as puts a gloss on the plants. 


Save tobacco ashes and use them for 
cleaning silver or silver plate. Ap- 
ply with a damp cloth and finish with 
a soft dry one. 


Rub steel with a fine emery paper of 
fine sand, then polish. 


To clean tiled floors, wash with hot 
soda water, scrubbing with a stiff 
brush. Rinse and dry, then polish 
like linoleum. 


Wash tinware in hot soapy water. Pol- 
ish with a paste of whiting and water. 


Wash ivory in warm soapy water and 
dry, then polish with furniture cream. 
If stained, use lemon juice and whit- 
ing and if necessary bleach by wet- 
ting with soapy water and leaving in 
the sun for sometime. 


Wash tortoise shell in warm soapy 
water, rinse and dry. Polish with a 
paste of rottenstone and linseed 011, 
and finally polish with rouge. 


A shabby umbrella or shower curtain 


may be renovated by washing with a solu- 


tion of ammonia and warm water. 
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When “washing up” put a piece of lemon 
peel into dish soap. It will soften 
the water, remove all traces of the 
smell of fish, onions and so on, and 
put a fine gloss on china. 


If windows are very dirty wipe them 
first with a damp cloth. Then wipe 
again with a cloth dipped in methyla- 
ted spirit. 


Heavy nylon net works well to take bugs 
off windshields. 


When cleaning windows, add a little 
vinegar to the water and you will be 
surprised at the brilliant polish. 


Wooden utensils must be carefully cared 
for. If they are not, they are apt to 
become unsanitary. Soap is apt to 
stain wood, so that fine sand is the 
best scouring material to use. Scrub 
in a circular motion, rinse well, and 
dry with the grain. 


The labor of clean unpainted woodwork 
will be greatly reduced if the wood is 
rubbed over with a little fine sand 
before washing. This may be done by 
means of a damp cloth which has been 
dipped into the sand. 


A small quantity of egg shell, crushed 
into a fine powder and shaken on to a 
scrubbing brush, will remove stains 
from white woodwork. 


Rub some dry mustard on your hands after 
peeling onions, and then wash in the 
ordinary way. You will find that all 
odor will be removed. 
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onion odor and flavor can be remo 
from cooking utensils by rubbing an 
with celery leaves. 


To remove marks on woodwork made by 
scratching matches, rub them with a 
cut lemon. 


Wash zine in hot soda water, scour 
with paraffin and bathbrick polish. 


Mix lime and water to the consistency 
of cream and use as a polish on zinc. 


CORKS AND STOPPERS 

To remove corks, insert a knife on 
either side of the cork, grasp the two 
knives firmly as though they were one, 
and pull forward, turning them as you 
do Eos The pressure will remove the 
cork. 


To remove stains from kitchen knives, 
rub back and forth with a wet cork 
dabbed in cleanser. 


When a glass stopper will not come 
loose from the bottle, put a drop or 
two of salad oil around the stopper, 
and provided the contents are not 
flammable, place the bottle near the 
fire; when it becomes warm, knock it 
gently and it will loosen. 


CREAM AND MILK 

Milk can be prevented from boiling over 
by the use of an outer saucepan con- 
taining water. Place a smaller sauce- 
pan containing the milk in the larger 
saucepan of water and boil both together. 
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Before scalding milk, rinse the sauce- 
pan with cold water. The pan won't 
get coated with the milk and will be 
easier to wash. 


To prevent milk or cream from curdling 
when used in combination with tomato, 
add a bit of bicarbonate of soda to 
each before they are mixed. 


Never put hot water on milk and cream 
stains. Wash them out in cold water, 
followed by soap and water. Rinse in 
clear water. 


Soak ink stains in sour milk. Ifa 
dark stain remains, rinse in a weak 
solution of chloride of lime. 


Wine stains may be removed by holding 
the stained portion of the eloth in 
boiling milk. 


When baking a milk pudding, place the 
dish in a pan of water in the oven. 
This prevents the pudding from burning 
or boiling over. 


When cooking pancakes dip the spoon in 
milk or water and the batter will drop 
off the spoon easily. 


To keep pudding satiny on top, place 
clear plastic wrap or waxed paper 
directly on top of pudding. Smooth 
paper to touch side of bowl. Peel off 
before serving. 


To keep milk or cream from souring in 


hot weather, stir in a small quantity 
of bicarbonate of soda. 
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When cream will not whip, add the white 
of an egg to your cream-chill it and it 
will whip. 


Measure a cupful of whipped cream after 
it is whipped. 


EGGS 
Never beat egg-whites in an aluminum 
pan, it is sure to darken them. 


The whites of eggs will whip more 
readily if a pinch of salt 15 added to 
them. If the eggs are placed in cold 
water for a time before being broken, 
they will whip easily. 


The white of an egg mixed with equal 
parts of glycerine will alleviate 

the pain of a burn. Pour the mixture 
over a strip of linen and bind over 
the affected part. 


The white of an egg will make a 
rough skin white and soft. Ruba 
little into the skin at bedtime and 
wash off in the morning. 


A quart berry basket will hold a 
dozen of eggs and takes up a very 
small amount of space. 


To each 8 ounce cupful of whole eggs 
or yolks, add 1 tablespoon sugar or 1 
teaspoon salt. Mix well with fork; 
freeze in freezer container. (Use 
sugar in cakes, puddings; salt in 
omlets, etc.) WHITES freeze unbeaten. 


To prevent soggy pie crust in an un- 
baked pie shell brush with a thin 
coating of egg white. Especially good 
for fruit pies. 
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When making mayonnaise add the white of 
the egg to the mixture after the vinegar 
is added. This will prevent curdling. 


A teaspoonful of vinegar added to the 
water in which eggs are poached keeps 
the whites from spreading and makes 
the whites cook over the yolk. 


If no paste 1s available, the white 
of an egg makes an excellent adhesive. 


A well-beaten white of egg added to 
mashed potatoes will add to the looks 
and taste of the dish. 


Store eggs with the broad ends up. 
Yolks are less likely to break after 
storage this way- 


Cracked eggs stay fresh as the rest 
of the dozen if cracks are sealed with 
cellophane tape. 


If an egg has a very thin shell, or is 
chipped and likely to crack when being 
boiled, add a few drops of vinegar to 
the water. 


Ege stains on washable fabrics may 

be removed by soaking the garment in 
cold water for a short period of time 
before washing with soap and water in 
the usual way. 


The darkest egg stain may be removed 
from silver by taking a pinch of table 
salt between the thumb and finger and 
rubbing it on the spot with the end of 
the finger. 
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When separating the yolk from the 
white of an egg, break it into a funnel 
over а glass. The white will pass 
through and the yolk will remain in the 
funnel: 


when separating the yolk from the white 
of an egg, if you drop a portion of 
egg yolk into the whites, moisten 

a cloth with cold water, touch to the 
yolk and it will adhere to the cloth. 


If egg yolks become stringy after 
being added to hot puddings, especially 
tapioca, use a beater; the lumps will 
adhere to the beater, and leave the 
pudding smooth. 


The yolks of eggs, left over when 
baking requires the white only, if 
dropped into a pan of boiling and salted 
water will cook and be ready for your 
noon salad. 


When cooking eggs it helps prevent 
cracking if you wet the shells in 
cold water before placing them in 
boiling water. 


Add a little vinegar to the water when 
an egg cracks during boiling. 


"If а raw egg spills onto the floor, 


don't smear it by wiping it up with a 
cloth; instead, shake on salt thickly 
to cover the egg, let dry, then sweep 
it up with a broom. 


To cup hard-boiled eggs into smooth 


Slices, dip the knife in hot water 
between slices. 
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To tell if an egg is raw or hard-cooked 
spin it. A raw egg will not spin. 


EYE WASH 
To remove inflammation from the eyes, 


poil together for three minutes one 
teaspoon of boric acid and one pint of 
water. Apply with a clean, soft cloth. 


FIRST AID 
For a cut or sore on hands, or a hang 


nail that has been cut too close and 
hurts, place a plain piece of adhesive 
tape around finger or on cut and leave 
for 24 hours. When tape 1s removed 
the wound will be able to heal and 
there will be no infection. 


This a cure-all for headaches, cramps, 
upset stomach colic and just plain don't 
feel good days. Boil fresh mint 

leaves in water. Place in quart jar and 
keep in refrigerator. It can be di- 
luted by adding a little more water 
when ready to use. To give to babies 
for colic, gas, едс., add a little 
sugar and warm in baby bottle. 


Use full strength vanilla on fresh 
burns or scalds, avoid blisters and 


eases pain at once. 


Rub chigger bites with an aspirin tablet 
slightly dampened. 


FISH, FOWL AND MEAT COOKING 

Salt beef is improved in flavor if a 
few small onions and dessert spoon- 
ful of brown sugar are added while 
cooking. 
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when frying fish, use clarified 
dripping or salad oil. Shortening 
smells and butter fries a bad color. 


To draw out the salt from salted 
add a glass of vinegar to the Mauer d 
which the salt fish is soaking. 


When frying, place a saucepan lid 

the frying pan. It will keep in the 
steam and the contents of the pan will 
cook more quickly. 


To keep a boiled fowl a good color, 
гип the Towa over with a piece of cut 
emon and wrap in grease-proof 

for boiling. й шахан 


То make meat tender, put it ina 
strong vinegar water for a few minutes. 


Any breaded meat such as a 

or cutlets, will retain hee О! 
crumbs much more successfully if they 
are prepared and put in the refriger- 
ator about 5 hours before frying. 


Next time your gravy is colorless 
rather than a nice brown, add two 
teaspoons of instant coffee to it. 

The flavor isn't harmed and you have a 
nice brown gravy. 


When making a large turkey, put Е 

cloth around the зас or the cu 

and then stuff it. You won't have 

trouble getting out all the filling, 

тон should not be left inside the 

sored overnight. It gives the filling 
e full flavor without the mess. 
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To prevent splashing when frying meat, 
sprinkle a little salt into the pan 
before putting the fat in. 


Steaks will not curl when broiling if 
slits have been cut in the outside 
edge before cooking. 


Meatloaf will not stick to its pan if 
you place a strip of bacon at the 
bottom of the pan beforet placing your 
meatloaf in it. 


Encase both hands in plastic mitts or 
small plastic food bags and shaping 
meat loaf or meat balls won't be the 
messy job it used to be. 


Experienced cooks do a roast with the 
fat side up. The juice soaks down into 
the meat and keeps it basted and moist. 


FLOORS AND FLOOR COVERINGS 

When brushing a carpet, dip the broom 
in cold, salted water. This will not 
only keep down the dust but will also 
freshen the carpet. 


Always sweep the rugs and carpets 

the way of the nap. To brush against 
it roughens the surface and tends to 
force the dust into the carpet in- 
stead of out of it. 


Rugs which persist in curling up a- 
round the edges may be treated with 
hot starch. Brush the starch on the 
wrong side of the rug and press the 
rug with a hot iron. 


To clean coconut matting, wash and 
Scrub it with warm soapy water; rinse 
with salt water, dry and put out of 
doors. 410 


when grease drops onto a carpet, 
cover the spot immediately with salt. 
Scoop it up as it soaks up the grease 
and repeat until it comes up clean. 


Colored wool rugs which have faded may 
be brightened by rubbing with a flannel 
dipped in warm water to which a little 
vinegar and common salt have been added. 


Dry in the open air. 


The life of linoleum may be prolonged 
and preserved by an occasional rub 
with a rag dipped in olive oil. 


Linoleum that has lost its original 
bright appearance can be restored by 
rubbing lightly and evenly with a 
piece of beeswax. Polish afterwards 
with a piece of flannel that has been 
warmed in the oven. 


For removing wax from congoleum or 
linoleum rugs prior to varnishing, 
wash the rug thoroughly with benzine. 
Take special precaution with refer- 


ence to fire. 


To clean a carpet that has been soiled 
with soot, black lead or black shoe 
polish, dissolve a little fuller's 
earth in a mixture of equal parts of 
cold water and ammonia and apply to 
the affected parts with a pad of soft 
rag. Allow this to dry on the mater- 
ial, then remove all particles with a 
fairly stiff brush. 


A varnished floor should never be wash- 
ed with hot water. A cloth wroung out 
in lukewarm water is best. 
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FLOUR 

To clean currants, wash them well in 
two or three waters. drain, dry ina 
cloth and finish in a slightly warm 
oven. A little flour dredged over them 
will absorb any remaining moisture. 


To avoid lumps in batter, add a pinch 
of salt to the flour before it is wet. 


FRUIT 

Fruits or vegetables canned by the 
cold pack method should be covered to 
one-fourth of an inch from the top; 
with their own liquid. 


To sterilize fruit jars, wash them 
thoroughly and place upside down in 

oven. Bring oven to 250° and leave there 
for 20 minutes. 


And one-quarter teaspoon soda to 
cranberries while cooking them and 
they will not require much sugar. 


Jelly is improved if in place of 
water 1t ls made with juice left over 
from either dried or fresh fruit. 


Heat lemons well before using and 
there will be twice the quantity of 
juice. 


To peel an orange easily and to get 
the skin off in one piece, heat the 
orange slightly for three or four 
minutes before peelinz. 


To keep miniature marshmallows down 
in Jello, let the Jello almost set 
and spoon it on the marshmallows If 
it is heavier they can't come to the 
top. 
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Marshmallow creme slips off the spoon 
easily if you first dip the spoon in 
not water and let it remain there & 


few seconds. 


NITURE CARE 
РП тах may be used for filling up 
cracks in polished furniture. 


ure that has lost its polish 
ne renovated by rubbing with linseed 
oil or paraffin or by washing with 
equal parts of vinegar and warm water 
Wipe with a damp cloth, dry and polish 
off with a good furniture polish or 
cream. Give a final rubbing with a 
piece of chamois leather 


Use cotton swabs dipped in lukewarm 
soap or detergent suds to clean the 
grooves of carved furniture. 


tha 
To clean gilt furniture, rub wi 

cut lemon, then sponge with water to 
which has been added a Little bi- 
carbonate of soda. 


To clean leather furniture: Wash with 
a good saddle soap, then polish with 
a reliable leather cream. 


Camphorated oil will darken and help 
to conceal heat-marks on polished 
wood. If the wood is dark, iodine may 


be used the same way. 


White marks on furniture may be re- 
moved with turpentine or kerosene. 
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To clean wicker and cane furniture, 
dust and wash with warm water, rinse 
with water and lemon juice or salt. 
Dry thoroughly and place out of doors 
Leave out the lemon for brown wicker 


and polish instead with furniture 
polish. 


GLYCERINE 

Grease spots on suede shoes will dis- 
appear 1f they are rubbed with a clean 
rag dipped in glycerine. 


To remove tea, coffee, or cocoa 
stains, use glycerine A fresh stain 
can be removed by gentle rubbing; if 


the stain is old, soak in the Eglycer- 
ine for sometime 


Home made hand lotion: 1/2 ounce gum 
tragacanth, 4 ounces cologne, 4 ounces 
glycerine, 1 ounce tincture of benzoin, 
Juice of two lemons and about 1 1/2 
quarts of soft water. Add the water 
to the gum, stand for 24 hours; add 

the other ingredients. Stir well. If 
too thick add more soft water. 


LEMONS 


Lemon juice or vinegar in the water 
cauliflower is cooked in makes it keep 
its snowywhite color. 


Prevent banana slices from browning 


by brushing lightly with ascorbic acid 
or lemon juice. 


A lemon cut into slices and boiled 
with white clothes keeps them white 
and takes out stains. 


To remove iodine stains from linens 
rub the stained area a lemon slice 
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at will not polish easily 
хон шэг with the out half of le- 
no When dried polish in the usual 
ТОВ" finishing with a soft cloth or 
ber of velvet, 


after it is cleaned, is 
T sn wich a piece of lemon and then 
асаб and well dried, it acquires an 
икта brilliancy: and it will keep 
clean longer than with ordinary clean- 


ing: 


d 
lemons in small pieces an 
Pus oe hol into glass bottles and 
deoanters that are difficult to clean 
and fill half full with water an 


shake well. 


N 
Pria of an egg will make а rough 


b а little into 
hite and soft Ru 
the skin at bedtime and wash off in 


the morning. 


dded to hard 
drops of olive oil a 

M will make the soap lather peer 
and keep the skin from getting rough, 


MISCELLANEOUS 
Short tacks are difficult to fix in 


h 
corners, but if they are dd ee 
a small strip of paper and Е о 
held instead of the tack, ther 
be no bruised fingernails. 


When tying up a package for mailing, 


wet the cords, they tighten ae 
dry, holding the package more 
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To start a barbecue fire, soak a brick 
in kerosene for a day or two, then use 
as a base under kindling to start the 
fire. The brick keeps burning and 
helps the fire along even if the kind- 
ling is damp. 


When baking white or brown sugar 
cookies, use a cup of applesauce in- 
stead of sour milk. The flavor is 
better and they keep moist longer. 


Save leftover fruit juices until there 
is enough to freeze 1n an ice tray. 
The cubes add extra flavor to lemonade 
or iced tea. 


Wash ice cube trays often in hot, 

soapy water. Frequent washing helps 

to keep the trays from sticking to the 
freezer compartment, and it helps keep 
the ice cubes from sticking to the tray. 


When finely-cut ingredients are called 
for in a recipe, use an unperforated pan- 
cake turner to lift them from the cut- 
ting board. It slides under food easily 
and picks up large loads. 


When food cooking under cover atop the 
range must be watched, watch it through 
glass--substitute a glass pie plate for 
the pot cover. 


If cookies brown too quickly on the bot- 
toms, don't use a cookie sheet instead 
place the cookies on top of a baking 

pan that's turned upside down. The 
problem is solved when only the pan 
edges touch the hot oven rack. 


Chill cheese to grate it more easily. 
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get fudge to cool in an ice cube tray. 
when the fudge is nearly ready to cut, 
use the tray divided to mark off even 
squares. 


To cut perfectly round cookies from re- 
frigerator dough, try this; chill the 
dough in a small frozen fruit can, 

then remove the bottom of the can 

and use it to push the dough through 
the can, little by little, to guide 
thin even slicing. 


Add color and sparkle to white cake 
frosting sprinkle bright sugary cry- 
stals of gelatin dessert, directly 
from the package, over the cake. 


Sweeten whipped cream with powdered 
sugar if dessert serving may be de- 
layed whip stays fluffy longer than 
when granulated sugar is added. 


Put a layer of marshmallows in the 
bottom of & pumpkin pie, then add the 
filling. You will have a nice top- 
ping as the marshmallows will come to 
the top. 


To keep cheese from drying out wrap 
it in a cloth dampened with vinegar. 
It's grandmother's method and still a 
good idea. 


Save little plastic pill containers 
from the drug store. They can be used 
for individual portions of mustard, 
mayonnaise, catsup, etc., in picnic 
baskets and lunch boxes. 


Drain cooked bacon on paper towels 7 
atop wax paper, drippings won't soa 
through. 
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Insert a drinking straw into the cat- 
sup bottle to start an even flow. 


When cooking cabbage, place a small tin 
cup or can half full of vinegar on the 
Stove near the cabbage to absorb the 
odors. 


Potatoes soaked in salt water for 20 
minutes before baking will bake more 
rapidly. 


Let raw potatoes stand in cold water for 
at least half an hour before frying to 
improve the crispness of french fried 
potatoes. 


Fill pots, pans and casserole dishes 
that have been burned with a solution 
of baking soda, one teaspoon in a quart 
of hot water. Leave solution in the 
рап until it has cooled and cleaning 
will be greately simplified. 


If cottons scorch while ironing plunge 
into cold water immediately and let 
stand 24 hours. The scorched area 
will disappear. 


When storing linens, leave them un- 
starched as the starch rots them. 


A little vinegar added to the water in 
which you rinse silk stockings will in- 
crease their elasticity and make them 
practically runproof. 


When ironing pockets in little girls' 
dresses, if the pockets are fancy, gath- 
ered, or smocked type, stuff them with 
Soft tissue paper before ironing and you 
will be delighted with the professional 
results. 
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colored cotton fabrics, which have 
been soaked overnight in strong salt 
water, will not fade. 


Use baking soda on fresh perspiration 
and vinegar on already dried stains. 


ean steam irons, fill iron with 
Toe parts of vinegar and water. Set 
iron on rayon setting and let heat for 
30 minutes. Pour out solution and 
rinse with clean water. Dry out iron 


before using. 


there are Steps to paint, paint 
Mery other one first. When they are 
dry, paint the ones you skipped. This 
way the steps will stay 1n use. 


Coat inside of cracked vases with hot 
paraffin. It stops leaks. 


akes, 
r black frosting for party cupc 

880 blue food coloring to your favorite 
chocolate frosting: 


‘Lope 
A stamp can be removed from an enve 

by Е lighter fluid to the in- 
side of the envelope behind the stamp. 


To remove odors from refrigerators, 

mix powdered dry mustard with cold 
water and set in the refrigerator over- 
night in an open dish. 


hen 
To hold a thimble on your finger м 
sewing or mending, blow into 1t once 
or twice before putting it on. No 
more falling off. 
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Equal parts of ammonia and turpentine 
will take paint spots out of clothing, 
no matter how long the paint has had 

to dry. Saturate the spot several times 
then wash out with warm soap suds. 


Before painting or varnishing wood- 
work, rub vaseline on the hinges of the 
doors for an easier cleanup. 


When you have a refund coupon that re- 
quires labels from a product, tape 

the offer to the Jar or can so you don't 
forget to save the label when the jar is 
empty. 


Use spray can tops as drawer dividers 
in your sewing cabinet to keep pins, 
buttons, snaps and small sewing notions 
neatly sorted and easily accessible. 


To clean the dial holes on your telephone 
dab a cotton swab in liquid cleaner. 


Rub lip gloss on your lips before 
moistening thread for needles. Thread 
Slips easily into eye of the needle. 


Dab transparent nail polish on the center 
of buttons. This seals the threads 
so they won't unravel. 


Instead of using expensive household 
window cleaner, buy a car windshield 
Solvent and use in a spray bottle. 


To prevent rubber gloves from wearing 
out so quickly, turn gloves inside out 
and line the top part of the fingers 
with adhesive tape. 
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То strain cooking 011 after deep-fat 
frying, place a paper coffee filter in 
the funnel used to pour the o11 back 
into its bottle. Then just throw the 
filter and crumbs away. 


Do not discard worn pillow slips. Cut 
a small hole in the seamed end and slip 
it over a hanger as protection for 
clothes. 


ty leftover rice into a large 
ав, set over simmering water, 
cover and steam until fluffy and hot. 


For an easy way to tint shredded or 
flaked coconut, place in jar, add a few 
drops of desired food coloring, screw on 
lid and shake till all the coconut 13 
colored. 


To keep a ladder from slipping, when it 
is used for outside work, place the 
feet of the ladder in a pair of old 
tennis shoes as a safety measure. 


hen 
Use a regular size ice cream scoop и 

a recipe calls for 1/4 cup of shorten- 
ing. 


To preserve fresh 4111 for camming: put 
15 right into the freezer, in plastic 
bags without washing and store $111 
ready Гог use. 


When making drop dumplings, always dip 
the spoon in boiling water before drop- 
ping each dumpling into water. They 
will slide more easily from the spoon. 
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To keep macaroni or spaghetti from 
boiling over, keep a wooden spoon in 
the kettle while cooking. Another 
method is to put a piece of butter or 
margarine into the cooking pasta. 


When making a large amount of cupcakes 
and your tins are limited, try placing 
jar rings on a cookie sheet. Put the 
cupcake liners in the rings and bake. 


A wire cheese slicer will cut a roll of 
chilled cooky dough into cookies of 

any thickness without having them 
break or stick. 


To defrost frozen foods in about half 
the usual time, stand them in front of 
an electric fan. 


If a thin slice is taken off the bottom 
of a half grapefruit or melon, it will 
sit solidly in its place. 


If you keep the candles for the birthday 
cake in the refrigerator for a day be- 
fore using, they will burn slowly and 
evenly. 


Cut corn from the cob over an angel 
food cake pan, using the center of the 
pan to support the ear, cutting the 
corn off into the pan. 


Freeze leftover pancakes separately 
between pieces of waxed paper. For 
hurry-up breakfasts, simply pop pan- 
cakes into toaster or microwave oven 
and serve hot. 


Use foil covered pizza cardboards for 
taking round cakes away from home. 
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For a golden crust, roll chicken in 
dry milk instead of flour 


Bacon will not shrink so much if dipped 
into flour or cornmeal before frying. 


If you add a pinch of ginger to dough- 
nut dough it will not absorb so much 
grease. . 


If your gravy is a little thin, just 
add a spoon or two of instant potato. 


Before stuffing and baking green 
peppers, brush them wlth salad or olive 
oil. They will stay bright and green 
during baking. 


When making split pea soup, add one 
slice of bread when you start boil- 
ing the liquid and peas together. 
This will keep the peas from going to 
the bottom and burning. 


If grease floats on top of gravy: 
add a pinch of baking powder and watch 
it disappear. 


If your homemade cream of tomato soup 
curdles, beat in a pinch of baking 
soda. 


If you've added too much salt to chili 
soup or stew, 1/2 tsp. of sugar will 
save the day--another suggestion-- 
add large peeled potato and cook till 
done and remove. 


Adding 1 tbl. of water to an egg white 


before beating for meringue will in- 
crease the volume of meringue. 
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ODORS, PREVENTING AND REMOVING 

To prevent a hide suitcase or club 
bag from having musty smell when not 
in use, sprinkle the inside with lav- 
ender or dried verbena leaves; or you 
can buy from druggists packets of 
specially antiseptic and air-purify- 
ing pot-pourri (perfumed) which would 
be just the thing. 


Peel onions under water and they will 
not irritate the eyes. 


A room can be cleared of smoke іп а 
hurry if you dip a towel in equal 
parts of vinegar and hot water, wring 
16 out and wave it gently over your 
head as you walk about the roon. 


To sweeten a smelly disposal, gring up 
several ice cubes after using. 


POTATOES 

Reach into the hot oven once and re- 
move all the baked potatoes-~it's easy 
if the potatoes are baked in a muffin 
pan. The pan is also handy for baking 
apples and stuffed peppers. 


When celery loses 1ts crispness, place 
1t in à pan of cold water. Slice a 
raw potato and put 16 in the pan. Let 
Stand for a few hours. Remove the 
celery from the water and you will find 
that it has regained its original 
crispness. 


When ferns turn yellow, slice a raw 
potato and put it on top of the soil. 
This will draw out the worms, which are 
usually responsible for such a condit- 
ion. 
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Before scraping new potatoes, soak 
them for half an hour in cold water 
which has been salted. Not only do 
the skins peel off easily, but the 
hands are not stained. 


When slicing potatoes, hold the par- 
ing knife over a gas flame or in boil- 
ing water and the potatoes will slice 
easily: 


te a raw potato and add it to your 
pes when you put too much salt in it. 
The potato absorbs the salt. 


To cleanse hands from vegetable stains 
rub with a slice of a raw potato. 


PUDDING AND PIES 
Dust your pie pan with flour before 


lining them with dough. This will pre- 
vent the pie from sticking after it has 
been baked. 


Add a tablespoon of cornstarch to the 
sugar when making meringue for pie, it 
will not меер. 


For a crumb crust that won't stick, 
just before serving pie» wrap а hot 

wet towel under bottom and around sides 
of pte plate. Hold towel against 
plate for a few minutes. This loosens 
crust-prevent breaking. 


knife 
When cutting meringue pie, dip the 

into cold water. This will prevent 

the meringue from sticking. 


A pie crust will be more easily made 
and better if all the ingredients are 
cool. 
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If the juice from your apple pie runs 
over in the oven, shake some salt on 
it, which causes the juice to burn to a 
crisp so it can be removed. 


Chill your unbaked pie crust before 
putting custard or pumpkin mixture into 
it and you will never have a soggy 
crust. 


When soft custard separated on re- 
moval from the stove, beat it hard for 
five minutes with an egg-beater. 


RUBBER MATERIAL STORING 

Bathing caps of rubber that have been 
stored should be soaked in warm soapy 
water to which a little ammonia has 
been added, before they are used again. 
Rub them between the hands until they 
are quite pliable before attempting to 
stretch them over the heat. If stretch- 
ed while they are dry and hard they are 
liable to split. 


Before rubber hot water bottles are 
put away they should be treated with a 
solution of weak soda water. Fill the 
bottle with the solution and shake it 
well. Then empty and dip the whole 
bottle into the soda water. Finally 
dry it thoroughly before wrapping and 
storing. After this treatment the hot 
water bottles may be left for several 
months without fear of hardening. 


SALT AND ITS USES 

When silk is being washed, a little 
salt added to the water helps to fix 
the color, and also keeps the material 
soft. 
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To relieve sore throat, gargle often 

with the following solution: 1/2 tea- 
spoon salt, 1/2 teaspoon powdered borax, 
/№ tumbleful hot water. Dissolve 

salt and borax in the hot water. 


In damp weather when salt is difficult 
to use in a shaker, add a teaspoonful 
of cornstarch to each cupful of salt 
and mix thoroughly. This will make the 
salt run freely. 


nt teaspoon of raw rice kernels 
БХ of a blotter in the salt 
shaker will permit salt to flow freely 
1n damp weather. 


ble salt and cream of tartar, equal 
barts: will remove rust stains. Wet the 
spot and spread the mixture on thickly, 
then place the material in the sun. 


: Soak the spot with lemon juice, 
d cover with salt. Let stand in the 
sun for several hours, or, until stain 
disappears. Rinse thoroughly. Should 
be used on white material only. 


EWING 
ioter oiling the sewing machine it is 
a good idea to sew through a blotter 

so that the blotter may absorb the sur- 
plus 011 which otherwise might stain the 
next fabric to be placed under the 
machine needle. 


To easily fringe a crocheted or Imitted 
poncho, cut yarn in desired lengths 
and use a latch-type rug hook. 


To keep crewel yarns separated, comer 
plastic tabs from bun wrappers as Oe 
ers. Write color chart number on 
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When giving a gift that is hand knit or 
crocheted enclose washing instructions 

from the yarn wrapper. Saves worry on 

wash day. 


Small pieces snipped from a large 
plastic drinking straw make handy and 
inexpensive stitch markers to use when 
knitting. 


When making buttonholes by hand, mark 
the fabric with a thin coat of color- 
less nail polish which prevents the 
fabric from raveling when cut. 


Kitty litter makes a great filling for 
pincushions, 15 is clean and odor free 
and is easier to pierce then cotton. 


SOUP MAKING 

If soup has been over salted, add a 
teaspoonful of sugar, or a few small 
pieces of raw potato and simmer a little 
longer. This will neutralize the salt. 


A little finely grated cheese added to 
thin soup improves the taste immensely. 


Add 1 teaspoon of brown sugar when 
making chili to check the acid condit- 
ion which sometimes follows after eat- 
ing it. 


When grease collects on top of broth, 
float a piece of tissue paper on top 

of the soup and it will absorb the 
grease; or skim the soup with a piece 
of ice. The grease will harden and can 
be scraped off the ice. 


All seasonings should be added very 
gradually to soup, or the flavor may 
be too strong. 
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STAINS, REMOVING 

Blood stains, 1f fresh may be removed 
by washing in cold water. If hard and 
dry steep for a few hours in cold 
water» to which add a pinch of baking 
soda. Washing and bleaching will 
finish the process. Never put blood 
stains in hot water. 


To remove tea, coffee, or cocoa stains 
use glycerine. A fresh stain can be 
removed by gently rubbing; if the stain 
is old, soak in the glycerine for 
sometime. 


To remove coffee stains from plastic 
dishes, apply baking soda with a damp 
cloth. Another successful cleaning 
agent for Melmac and similar dinner- 
ware, 15 toothpaste, applied the same 


мау, 


While a fruit stain is still moist, 
cover it with powdered starch. When 
dry, rinse the article in cold water 
and wash in the ordinary way. 


Fruit stains may be removed with a 
strong solution of borax, or the stain 
moistened with water, rubbed with 
borax, and boiling water poured through. 


When the glue thickens in the bottle, 
moisten it with vinegar instead of 
water. Glue spots may also be dissolved 
in this way. 


For grass stains use cold water and no 
soap. Alcohol or ether may be used if 
the material is unwashable. 
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When grease drops onto a carpet cover 
the spot with salt immediately. Scoop 
4t up as it soaks up the grease and 
repeat until it comes off clean. 


Grease spots generally may be removed 
with hot water and soap. If the stains 
have become fixed by long standing 
they may be removed by chloroform, 
either or naphta. 


To remove an iodine stain from cotton 
or linen, cover with a soft paste of 
mustard mixed with water and let stand 
for a few hours. Every trace of todine 
will be removed 


To remove iron mould or dry ink from 
white materials, steep the stained 
material in а hot solution of salts of 
lemon--one tablespoon of salts to one 
quart of boiling water; or simply 
place the stained part over a basin, 
cover the stain with salts and pour 
the boiling water through. 


To remove ink or magic marker from 
clothes, place towel under 5011, 

Spray hair spray on the spot end rub out. 
Repeat as necessary, then was as usual. 


To whiten white nylon and cottons; 
1/2 c. automatic dishwasher detergent 
1/4 c. liquid bleach 
1 gal. hot water. 
Soak at least a half hour. 
put through regular wash. 


Rinse and 


Grass stains: Apply ammonia and water 
at once or if colors are delicate, 
sponge with denatured alcohol. 
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Mildew stains may be removed by rub- 
bing with a paste made by mixing two 
teaspoonfuls of water, one of powder- 
ed chalk, and two of soap powder. The 
spots should afterwards be well rinsed 
and dried out of doors in the sunlight. 
This has a bleaching effect on them, 


Soak mildew stains for several hours 
in a weak solution of chloride of 
lime; afterwards rinse in cold water. 


To remove wet paint from white mater- 
ial wash the stain with soap and water 
and boil with a small amount of par- 
affin in the water. Dry paint on 
white material can easily be removed 
by steeping the stain in turpentine, 
Rub well and wash in the ordinary way. 


To remove wet paint from colored 
material dip the stains in turpentine, 
rub well and dip in a little ammonia, 
Rub and wash in warm water. 


Rub sewing machine oil stains with 
lard, let stand several hours, and then 
wash with cold water and soap. 


To remove rain spots from satin, felt 
and similar materials, use a soft ball 
of tissue paper. Rub the affected 
parts with a circular movement. 


WALLPAPER 

To remove a grease mark from wall- 
paper, mix French chalk with enough 

dry cleaning fluid to make a very stiff 
paste. Apply the paste to the spot and 
let 1t remain overnight. In the morning 
brush if off carefully and very lightly. 
Repeat as necessary. 
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Another method ts to cover the grease 
mark with a piece of blotting paper, 
then press very gently with a warm 
iron, moving the blotting paper as it 
absorbs the grease: 


To patch wallpaper, first dampen the 
ragged portion with a cloth wrung out 
of warm water and allow the paper to 
soak for sometime, then carefully re- 
move any ragged portion with a blunt 
knife, leaving an uneven, but not гая- 
вед edge. Match up the paper from а 
piece of new, then tear around the 
edge so that it 15 jagged. Paste the 
back of the patch and carefully stick 
it in place. 


To remove wallpaper, mix together one 
heaping tablespoon saltpetre and one 

gallon of hot water; and apply freely 
to wallpaper, keeping the water hot. 

The paper will come off easily. 


Varnished wall paper which has been 
splashed with grease can be washed with 
а pailful of warm soapy water to which 
a tablespoonful of ammonia has been 
added. 


WASHING, BLEACHING AND IRONING 

To set green, blue, lavender and pink 
colors in wash goods, before washing 
soak in alum water-- two ounces to a 
tub of water. Black, dark blue and 
gray should be soaked in a strong 
solution of salted water. 


Salt and water will prevent the red 
borders in towels, etc., from running 
if the towels are steeped in it for 
twenty-four hours. 
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To keep woolens soft and comfortable, 
follow these rules: Wash woolens by 
themselves and one article at a time. 
wash before they become so soiled that 
they have to be rubbed to be made clean. 
Have the water lukewarm, never hot or 
cold. Make a thick suds of soap and 
then put the garment in. Squeeze the 
soapy water gently through the woolen 


article. Then put it in fresh soap 
suds and repeat the process. Never 
rub soap directly on woolens. Rinse 


in two or three clear, warm water baths 
always squeezing, never wringing. Work 
quickly and do not allow woolens to 

stand in water. If drying woolens in- 
doors, do not place the article near 
heat. If drying outdoors, do not place 
in the direct rays of the sun. Before 
the article is dry, draw 1% into the cor- 
rect shape and size: Do not iron 

unless 1t 13 absolutely necessary and 
then only with a warm iron. Shake to 
loosen the fibers and restore fluffiness. 


When washing and rinsing colored mat- 
erials, add a teaspoonful of Epsom salts 
to each gallon of water, and even the 
most delicate shades will neither fade 


nor run. 


When the color has been taken out of 
black goods, it may be restored by the 
application of liquid ammonia. 


Linen of any kind may be whitened by 
adding to the washing water a little 
pipe-clay dissolved in cold water. 
This method saves a good deal of labor. 
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Put a teaspoonful of peroxide in the hot 


water in which you soak white clothes 
1f you wish them to be as white as pos- 
sible. 


A tablespoonful of turpentine boiled 
with the clothes keeps them white and 
takes out stains. 


To bleach handkerchiefs, towels, etc., 
soak overnight in a solution of half a 
teaspoonful of cream of tartar to each 
quart of water. 


A few drops of turpentine added to the 
starch water will prevent clothes from 
sticking when they are ironed. 


Ribbon or lace will dry flat after 
washing and need no ironing if it is 
smoothed round a clean bottle until 
dry. Good lace should never be ironed. 


Table cloths and sheets should be fold- 
ed crosswise occasionally. It will 
make them last longer. 


If clothes are well pressed before they 
are stored away, they are pretty safe 
from moths because the pressing will 
kill any hidden moth eggs. 


Table linen should be laundered with 
great care, ironed on the right side 
and then on the wrong. If white linen 
is put away for a tine, it should be 
rolled in blue paper, which prevents 
the linen from becoming yellow. 


When ironing, sort each person's be- 


longings to save time and trouble when 
putting them away. 
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INDEX TO RECIPES 


DIPS AND APPETIZERS 


Baked Carmel Corn...... à 
Beef Spread....... 


Carmel Сотп.................... 13 
Cheese Ва11.................... 18 
Cheese Ва11.................... 19 
Cocktail Meatballs............. 23 
Crabmeat Spread....... 
Crab Stuffed Mushrooms in 

басе» жаал ra tme hs 23 
Cream Cheese Quiche............ 17 
ір... n menn nnn 17 
Dip..... 
Granola.. 
Natural Мипсһ............ 
Parmesan PuffsS.:i...2. en rn 1% 
Party МЕХ. аи 14 
Poor Man's Fondue.............. 22 
Potato Chip Р1р................ 23 
Shrimp Ю1їр.............+.,+.4, 21 
Spinach Dip....cccceeescesceees 20 
Swiss Cheese Spread............ 20 
Vegetable О1р.................. 22 


———— seed wee 21 


ere sone 


DRINKS AND BEVERAGES 


Alexander...... essen З 
Bacardi СосКСа11............... 29 
Beet Winer sick dena eee ms imr 36 
Bloody Мату.................... 34 
Brandy Еврповр.................. 29 
Brandy Manhattan...... seen 29 
Brandy Old Fashioned........... 29 
Cafe Cappuccino...... een 39 
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Cafe Viena... .ccceccesssevccee 
Camper's Сосоа,................ 
Chocolate $угир............+..‹ 
Daiquiri..... eere nn 
Dry Март. „еее enhn 
Eggnog Коуа1е.................› 
01016 .,,........... эхэл 
Gin'n Тогїс............өчөөөөөө, 
Сбтаззһоррет...................+ 
Head & Seemann Champagne 
Punch... . ee eeeee eere nn 
Hints for the Home Bar......... 
Hot Mocha Мїх..............›... 
Instant Сосоа.............. 66.6 
Kiddie Коо1ет.................» 
Lemon Cooler.. 
Margarita.. ... 
Mint Julep. 
Party Punch.......... eee eee 
Punch... 4.2.2.» ote а 
Quantity Fruit Punch........... 
Rhubarb Мїпе................... 
ROD: Коу,с хэ. жтай 6 гөцєєєє 
Rum'n Со14..............»..«...» 
Russian Теа. ................... 
Scarlet О'Нага................. 
Screwdriver.......... ee. 
7-UP Christmas Bowl..... 
Shari's Punch........ 
За erweisen er Gc ote. 
Slushzziseeeera eee t iei pru 
SCINgEr sna rima oda 
Suisse Мосһа................... 
Summer Drink,............ eere 
Tomato Cocktail................ 
Vodka or Brandy Slush.......... 


BREADS AND YEASTS 


Apple Dumplings With Hard 


ВЦСё.,........ ажаа 
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Applesauce Nut Виеа4,.......... 
Blueberry Muffins.............. 
Bran МоЁЁ1їз................... 
Chicken Broccoli Biscuits...... 
Chocolate Zucchini Nut Bread... 
Cinnamon Raisin Bread.......... 
Cranberry Orange Bread......... 
Crusty White Braids............ 
Fruit Loaf...... eee eee 
Golden Puff Drop Doughnuts..... 
Grandma Kate's Butter Horns.... 
Grandma Kate's Parker House 
Rolls....... ces ones ожо» 
No Knead Kolachy....... а 
No Knead Rich Dinner Rolls..... 


Orange Rolls....... К КЛЕТ 
Penny Ко11з...................в 
Potato Вип5.................... 


Potato Ооицрһпиб5............... 
Pumpkin Вгеаа.................. 
Pumpkin Bread.. ... 
Pumpkin Bread.............. . 
Quick And Easy Yeast Rolls..... 
Quick Вгеаа............ e чесе ses 
Rhubarb Вгеаа.................. 
Sixty Minute Rolls............. 
Waffles...... esee eer 
Walnut Ма1Камауѕ........,.....,. 
Zucchini Вгеа4д................. 


CAKES AND FROSTINGS 


Apple СаКе,,........... эээ» 
Applesauce СаКе................ 
Applesauce СаКе................ 
Blushing Apple СаКе,....... өө 
Caramel Frosting....... een 
Carrot Саке. ................... 
Carrot СаКе. .................. 
Carrot Cake "From The Ozarks".. 
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Cheery Cherry Сгипсһ........... 
Chocolate Саке. .......... +... 
Chocolate Cherry Cake.......... 
Chocolate Zucchini Cake... 
Chocolate Bottom Cupcakes.. 
Chocolate Filled Cupcakes... 
Chocolate Ice Box Cake......... 
Chocolate Ісітв..............,. 
Cinnamon Apple Cake....... 
Date СаКе........... 
Date Саке. ........ ntn n + 
Daisy's Short Cake....... 
Dump Саке. .............. n 
Easy Holiday Fruit Cake.. 
Easy Pumpkin Cake......... 
Forget-Me-Not Carrot Cake 
Его5ш108........... “өөх 
Fruit СаКе........... эхээ 
Fudge Square Brownie Frosting.. 
Heath Bar СаКе................. 
Heavenly Rum СаКе.............. 
Lazy Daisy СаКе................ 
Miracle whip СаКе......... өөө 
No Fail Son Shine Cake......... 
Old Fashioned Red Devil's 
Food СаКе.................... 
Orange СаКе.................... 
Peanut Brittle Cake............ 
Red Velvet СаКе................ 
Rhubarb Саке, .................. 
Rhubarb Саке, .................. 
Root Beer Cake.......... 
Self Filled Cupcakes.... 
Scripture Cake....... 
Sheet СаКе.............. ....... 
Sponge Cake Surprise........... 
Twinkie Cake 


" . 
...... 


....... DEEP 
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CANDY 


AMELS+sseccecceceeresccceces 102 
anel. $паррет5........5..55°. 107 
caramel Turtle Treats.......... 109 
Chocolate Bourbon Balls........ 104 
Chocolate Fudge... eee ern 106 
Clara's Best Ever Caramels..... 106 
Cream Cheese Mints...... . 100 
рїуїп1 бу. еее Я 
руу... оо ее еее нээн 105 
Fairy ЁООй.......,өөөөөөлөйс" 107 
о 100 

AESLCLES. зоне о 
magic French Fudge..... err 109 
Mint Sandwich... . «ennt 102 
Mint Маегв. „еее 105 
Never Fail Seafoam Сатпау....... 108 
Peanut Butter Balls.... eee 104 
Penuche... e +... ++...» .. 103 
Popsicles.... eee 
Small Міт... ооо еее» 


COOKIES AND BARS 


Agnes' Melt AwayS.s+seresereres 119 
Almond СооК1е$. „еее 117 
Almond Ice Box СооК1ез......... 116 
Candy Bar COokiesS.seccccesseers 112 
Chocolate Cream Огорз...... ес” 120 
Filled СооК1ез. „еее 113 
Molasses Cookies..... eere 115 
Monster CookieS......* . л 
No Roll Sugar Cookies..+ecerees 11 
Nutritious Zucchini Cookies... 
Old Fashioned Pepperkakor...-.:* 121 
Old Fashion Molasses Cookies... 116 
Old Fashion Oatmeal Cookies... ns 
Pecan Crunch Cookies... eiii it 
Potato Chip СооК1ез......*+***' 120 
Sour Cream Cut OutS... ttt ** 119 
Taffy Apple Cookies...- 115 
Toll House ТИ 


Brownie Bars....... ssesoesesoo 
Brownies..... weseccosoooooocos 
Втомпіеѕ,...... 0.0... .... 
Butter Pecan Banana Bars...... 
Carrot Bars (or Cake)......... 
Cheesecake 5диагез............ 
Cherry Dessert Bars 
Chocolate Вгомпіеѕ............ 
Crispy Date Ваг»............ .. 
Date and Nut 8диагез.......... 
Easy Ваг5........«...,лөөөөөөө» 
Fudgie Scotch Squares......... 
German Caramel Bars..... ...... 
Magic Cookie Вакх, ............ 
Marbled Brownies......... eee 
Marshmallow Treats........ хэсэж 
Milk Chocolate Pecan Bars..... 
Mock Baby Ruth Bars.... 
Oatmeal Date Squares...... 

O Henry Bars...... 8:578:5:8:8-8/8:8:4:5-5 
Old Fashioned Brownies 
Peanut Butter Bars.... 
Peanut 5ччагев................ 
Pecan Pie Surprise Bars....... 
Pecan Squares....... 
Pecan Turtie Bars...... 


Rocky Road Fudge Bars.. 
Rocky Road Squares............ 
Seven Layer Delight..... 
Snackin Granola Bars.... 
Split Seconds........ 
Toffee Squares..... ++. 
Toll House Pan Cookie. 
Woopie Pies...... ТОЧНА — 
Yummies....... elec eee eere 
Yummies (from Montreal)....... 


TORTES 


Apple Oatmeal Torte........... 
Banana Split Dessert 
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Blueberry Delight..... (xe aea. 163 
Blueberry Torte......... 
Brownie Pudding......... 
Buster Bar Dessert............ 148 
Butterscotch Nut Torte........ 166 
Cheese Cake Supreme........... 150 
Cheese Cake Supreme Variation. 151 


Pineapple Glaze.......... xa 1352 
Strawberry Glaze........... 152 
Cheese Torte... .. ee eer . 149 


Cherry Berries on a Cloud..... 157 
Cherry Pretzel Torte.......... 167 
Chocolate Cheese Cake......... 154 
Chocolate Eclaire Dessert..... 155 


Chocolate Eclaire Torte....... 173 
Chocolate Eclairs......... «was 175 
Chocolate Frozen Dessert...... 156 
Cream PULL Ss. eae e ааваа he 176 
Creme Cheese Torte.......... .. 158 
Daisy's Baked Cheese Torte.... 164 
Easy Ice Box Torte....... чье 1162 
Fresh Fruit Torte......... eee 164 
Frozen Vanilla Torte..... узы: TET 
Grapes Parisienne.......... сас 077. 
Heath Bar Torte........ xxx. 172 
Hershey Bar Тогіе............. 156 
Homemade Vanilla Cream 
Pudding........ nen 175 
Ice Cream Torte...... versis. LOD 
Lemon Torte...... vxo aW vends AOL 


Lemon Torte...... ecce eee, 170 


Meringue Torte....... .. 174 
Mile High Dessert..... .. 162 
No-Bake Cheese Cake........... 153 


No Man's Torte..... eee eere. 169 
Peaches and Cream Cheesecake.. 170 
Pecan Torte..... eese enn 171 
Pistachio Torte.......- 168 
Pots de Creme........ es Les LES 
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Quickie Peach Butter Brickle 
Treati.s. ever as ка e yore LOT 
Rhubarb Marshmallow Cream 
Torte..... eee esos. 169 
Rhubarb Тогке................. 158 
Ritz Torte....... eee eee. 165 
Riverdale Poppy Seed Torte.... 159 
Schaum Тотгбе.................. 163 
Strawberry Bavarian Dessert... 168 


KUCHEN 


Apple Сгт1їзр................... 195 
Apple Fritchie....... eco, 195 
Apple Кисһеп.................. 181 
Apple Кисһеп.................. 183 
Apple Кисһеп.................. 187 


Apple Slices....... 192 
Basic Kuchen Crust. 180 
Blueberry Pizza....... 191 


Cheese Кисһеп................. 188 
Cherry Coffee Cake............ 191 
Cherry Кисһеп................. 180 
Cottage Cheese Cherry Kuchen 

OF Ple...... eere eoe os 189 
Fresh Fruit Kuchen............ 186 
Fruit Filled Coffee СаКе...... 189 
Hasty Apple Kuchen............ 182 
Jewish Coffee Cake.... 
Kuchen or Coffee Cake... .. 181 
Pear Кисһеп................... 187 
Prune Кисһеп.................. 188 
Quick Apple Crisp............. 193 
Rhubarb Custard Kuchen........ 185 
Rhubarb Кисһеп................ 182 
Rhubarb Kuchen................ 184 
Rhubarb Kuchen....... .. 186 
Slab Apple Cake............. 
Sour Cream Peach Kuchen....... 185 


. 
= 
о 
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PIES 


tterscotch Pie.............. 208 
Ба Apple Pie............. 202 
Coconut Р1е............. 198 
Creamy Chocolate P .. 207 
Dutch Apple Pie...... ..... 206 
Easy Pie Crust.... eee 203 
Fresh Strawberry Pie.......... 208 
Heavenly Р1е.................. 204 
Ice Cream Fruit Pie........... 201 
Ice Cream Pumpkin Pie......... 198 
Impossible PÍie.is.. 2e ves ve, 20/7 
Lemon Р1е.........,......4,... 205 
Lemonade Р1е........... „.. 206 
Never Fail Pie Crust. . 199 
Never Fail Pie Crust... ... 200 
Open Faced Apple Crust........ 199 
Perfect Pumpkin Pie........... 209 
Pumpkin Peach Pie............. 203 
Strawberry Рї1е................ 200 


PRESERVES 


Blender Ketchup........ e 
Carrot Relish........ 5 
Christmas Ке11зһ.............. 219 
Corn Relish...... eee eene. 219 
Frozen Cole $1ам.............. 217 
Frozen Сисипфетв.............. 218 
Icicle Р1сК1ев................ 218 


i i ec... 215 
Kosher Dill Pickles...... 214 


Refrigerator Pickles....... e 213 
Rhubarb Jello Jam....... эс 217 
Saccharin Pickles...... eee 

Strawberry 3аш........55999*** 
Sugarless Jelly....... eer 
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Sweet Sour Веапз.............. 220 
Vegetarian Vegetable Soup..... 222 
Zucchini Jam......... “+++... 212 
Zucchini Pickles.............. 216 


SALADS 


Apricot Jello Salad........... 243 
Baked Pineapple Dressing...... 229 
Blackberry and Ice Cream 
5$иртеште.................... 234 
Bleu Cheese Dressing.......... 224 
Cabbage Salad................. 246 
Catalina Dressing............. 228 
Chicken and Rice Salad Manana. 233 
Chicken Salad................. 226 
Cloud 5а1а4................... 
Cole Slaw Dressing..... 
Cooked Salad Dressing... 
Cranberry-Mallo Salad......... 239 
Cranberry ба1а4............... 244 
Cream Fruit................... 230 
Double Raspberry Salad........ 237 
Easy За1а4................«.... 232 
8 Layer Rainbow Jello......... 234 
Finger Jello............. 
French Dressing.......... oe 225 
French Dressing....... . 
French Dressing............... 228 
French Salad Dressing......... 227 
Frozen Cranberry Salad........ 235 
Fruit За1а4................... 237 
Green and White Salad......... 239 
Green Goddess Variation....... 224 
Hot Summer Day Salad.......... 233 
Ice Cream Jello.......... 
Jewelled Dessert.............. 240 
Lemon Jello Salad............. 245 
Lime Mold Jello Salad......... 245 
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Low Cal Mayonnaise Salad 
Dressing..... te n nn nns. 230 
Low Calorie French Dressing... 231 
Macaroni Cheese Salad......... 226 
Nice and Easy Jello........... 242 
Pineapple Dream Salad......... 241 


Pineapple Salad Dressing...... 231 
Pink $alad......... +++». 238 
Salad Dressing........ 229 
Seven Layer Salad...... .. 246 


Package Jello Salad..... 238 
8118 Jim Thousand lsland...... 230 
Sour Cream Salad..... "E 235 
Strawberry Gelatin Salad...... 242 
Strawberry Jello Salad........ 232 
Strawberry Salad.............. 236 
Strawberry Supreme............ 231 

ап Dressing...... eee een 

En flour Fruit Salad...... .. 244 
Wonderful Easy Dressing....... 224 


SOUP AND SANDWICH 


Baked French Onion............ 58: 
Baked Sandwiches.......... ee 2 
Bar-B-Que ВееїЁ................ без 
Barbeque ВееЁ..............-+. A 
Cream of Potato Soup....... +++ 581 
Cream of Tomato боцр.......... 538 
Egg Salad Sandwich Spread..... 
Good Old Fashioned Potato 
Soup...... СИНЕ 
Hamburger Spread Sandwich..... 225 
Hot Ham Sandwiches........ ee 228 
Overnight French Toast.......* 585 
Рїстарагд ёг5......... өөө" . 
Spam and Tuna Salad..... 
Sloppy Joes....... eren 
Tuna Sandwich....... eer 529 
Whole Wheat РапсаКез,..... 
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MAIN DISHES 

Baked Dish........ gestus 299 
Baked Scrambled Eggs..... s.v. 259 
bar-B-Q Chicken.......... ажиж r283 
Barley Hot Dish........ eee. 275 
Beau Різ, а.а... 269 
Beef Skillet бїем............. 295 
Beef Stroganoff...... 


Bitok........... eee i 
Broccoli and Rice............. 308 
Butter Baked Carrots.......... 314 
Casserole Beef Stew......... .. 268 
Cheesy Ham Scalloped 
Роаїое5........„„„»»«»»», 273 
Chicken and Broccoli 
Саззето1е.................. 264 
Chicken and Rice.............. 302 
Chicken Breasts in Sour Cream. 285 
Chicken Casserole............. 270 
Chicken Casserole............. 282 
Chicken Green Bean Casserole.. 285 
Chinese Casserole............. 277 
Chinese Style Fried Rice...... 308 
Crab Bisque.............. ee... 303 
Creamy Potato Bake............ 309 
Crumb Dumplings............... 382 
Currywurst........ eee eee ees. 290 
Deep Dish Pizza............... 263 
Deep Dish Pizza............... 297 
гезя108....................... 294 
Elephant Stew................. 296 
Fireside Pork and Beans....... 267 
German Potato Salad........... 311 
German Potato Salad Dressing.. 306 
Gourmet Meat Loaf............. 292 
Great Tuna Casserole,.......... 262 
Green Rice (Broccoli)......... 267 
Hamburger Casserole........... 268 
Hamburger Pie................. 274 
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mburger Sausage............. 270 
ЕЕ Stroganoff.......... 272 


Hamburger Upside Down......... 276 
Hash Brown Potatoes.... . 309 
Hash Brown Scallop..... . 313 


jian Spareribs............ 265 
ааа пакета Bake........ 297 
Hot Chicken-Nut Salad......... 286 
Hot Dish...... een n 272 
Hunters Delite................ 260 
jJannsson's Frestelse.......... 258 
Keftethes or Greek Meatballs.. 293 
Таѕавте. „о. ооо еннен, 286 
Lasagne Alla Genovese......... 271 
Lazy Roast...eeeeeee enn, 264 
Lynda's Chicken Casserole..... 278 
Ma Riley's German Potato 

ба144............«....є«өг өг 310 
Meat 10а48....... БА 269 
Meat ТоаЁ......... exseses 214 
Meat Рїе.........»..өөөгхөөөөө, 302 
Mixed Vegetable Casserole..... 307 
Mock Chop $мчеу................ 273 
Mushroom Meatballs............ 284 
Mustard Frosted Chuck Roast... 300 
Oven Barbecued Ribs........... 299 
Party Ham Casserole...... ve 23 
Pepper Steak with Rice........ 53 
Р1223.......«.«.«.:л««....өөөөөөд 278 
Pizza Crust.... eee eee rernm] 238 
Pizza Hot Dish... cecescseeecos 
Pizza Hot Dish...... ee een го 
Poached Eggs a la Casserole... 20 
Pork Chop Casserole....... ee s* 283 
Pork Chops in Sour Cream...... 237 
Pork Surprises...... nnn 206 
Potato Au Стак1п.,....... өө 305 
Potato Casserole...... eerte 510 
Potato Salad..... 
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Salmon Bits and Pieces........ 
Salmon Casserole...... eee 
Salmon Боаб,........»...,өөгөөс 
Sauce for Country Style 
5рагекг108,....«............ 
Seven Can Сазвето1е........... 
Seven Layer Dinner........ ee 
Shake'n Bake Chicken Coating.. 
Simple 5сгодапоЁЁ............. 
Spaghetti Sauce and Meatballs. 
Spanish К1се.............+э» 
Stuffing for Turkey........... 
Sunday Sausage Bake.. 
Sweet and Sour Pork. 
Swiss 5КЬеаК................... 
Tomato Cheese Macaroni..... ... 
Tuna СпокЧМег,........... л...» 
Turkey Масаго1е............... 
Vegetable Beef Casserole...... 
Vegetable Casserole..... ...... 
Wieneroni Casserole...... 


304 
260 
261 


291 
266 
289 
296 
269 
280 
284 
283 
294 
298 
289 
304 
259 
266 
275 


Zucchini Vegetable Medley..... 307 
MICROWAVE 

Almond Bark........... eere 320 
Appetizer Meat Balls. 347 
Apple Ст1зр................... 321 
Арр1еваисе.................... 317 
Bacon Мапаз................... 338 
Beef Strips with Tomatoes..... 333 
Broccoli....... оленя . 329 
Carrots........ ДЭЭЭ, .. 330 
Celery Smothered Pork Chops... 336 
Cherry Crunch Cobbler......... 324 
Chicken and Ham Roll-ups...... 350 
CHILD: Сера БА aegra AE 
Chinese Hors d'oeuvres........ 324 
Chocolate Cookie Crust........ 320 
Chocolate Mint Bars........... 319 
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Cooked Кїсєъе............. 
Cordon Bleu Уеа1.............. 
Corn on the Сор............... 
Crab Stuffed Chicken.......... 
Creamy Fish Chowder........ 
Crustless Pizza Pie..... 
Favorite Chicken aud Rice. 
Fluffy Dumplings.............. 
Frozen Broccoli............... 


Frozen Carrots.......... СЕЧЕ 
Frozen Green Веапѕ............ 
Frozen Lima Beans........ ..... 
Golden Onion Quiche........ 
Green Веап5,,.............. s 
Ham and Split Pea Soup........ 
Homemade Summer Sausage....... 
Hot Clam Р1р.................. 
Hot ровѕ....,..... secet nn 
Hot Spiced Fruit Saladl....... 
Impossible Coconut Pie........ 
Meat Balls Hawaiian......... 
Mini Pizzas........ ....... . 


Mix Easy Chocolate-Chocolate 
СаКе...........лхэххахжхэээ 
Mushroom Velvet SUE PON dude 
Orange Crumb СаКе............. 
Perty Snax....... secos htm 
Peanut Butter S' Mores. ....... 
Pizza Special.......... T 
Pumpkin Pie.......... 
Reuben Sandwich... ecce soc 
Rice Pudding...... eere enn 
Seasoned Bread Points......... 
Seven Layer Вагз5.......« eer 
Shrimp SAUCE. ces cae eee 
S'Mores...... 


Stuffed Sole put anon 
Sweet Potatoes....... КТГ 
Tangy Barbecued Sparexibs..... 
Tasty Vegetable Combo........- 
Thick Hamburger боцр...... л ч 


449 


325 
335 
326 
344 


DIABETIC AND LO-CAL 


Apple Cheese Ваке............. 356 
Basic "Skinny Shake".......... 354 
Chicken а la Кїпд............. 352 
Chocolate Chip Cookies for 
Diabetics...... eee eee. 359 


April 1980 


We hope you enjoy your new cook- 
CJ book and find it to be one of the 
Cream Puffs..... eee eoo oos. 361 most useful books in your kitchen. 
Cream Style Swiss Steak....... 353 We've taken all our favorites and 
Diabetic Applesauce Cookies... 358 put them into one book. Some may 
Diabetic СакКе................. 362 L] be simple and some may be quite de- 
Low Cal or Diet Fruit Salad... 359 tailed but one thing is certain-- 
Low Calorie Graham Cracker they are our favorites and we hope 

Pie Shell......... X394 PEG BOS L] you will enjoy them as much as we 
Low Calorie Lasagne........... 354 have. 

Macaroni, Cheese and 

Мизһгоошв.................. 356 L] 
Orange Мһ1р................... 360 
Overnight Sauerbraten......... 355 
Pumpkin Custard for Diabetics. 363 С] 
Rice Огевз1п&................. 357 


The Cookbook Committee 


For additional books please cut 
on the dotted lines aud send it 
along with ^ 6 *—- plus, 7 


Strawberry Glazed Cheese Pie.. 364 for postage to: 
rT Country Cook'n 
CI P.0. Box 112 


Fredonia, Wis. 53021 


BABY FOODS СІ olov st SE 

How to Introduce Baby Foods... 367 Send to: Country Cook'n, ea 112 

Possible Introduction to | Fredonia, Wis. 5 
Роойз...................... 370 ] Nane 


Possible Menu Planning Guide 


for Вабу................... 366 Address 


er 


City State 
All-purpose Meat Stew......... 373 раа 
Gelatin Dessert............ eu. 374 Phone: 71р 


| 
Меа1-Їп-Опе................... 373 1 Please include 252 for the cook- 


Noodle and Cheese Pudding..... 374 б 
Stewed Cherries.. eers s Lilli 373 book and  /*77 for postage. | 
Prices are subject to change without 


notice. 
Е THANK YOU! 4-80 


450 CI 


наан 


Send to: Country Cook'n, Р.О. Box 112 
Fredonia, Wis. 53021 


Name 

Address 

City. State 
Phone# Zip 


Please include £v for the cook- 


book and. {== for postage. 
Prices are subject to change without 


notice. THANK YOU! 4-80 


Send to: Country Cook'n, P.0. Box 112 
Fredonia, Wis. 53021 


Name 

Address 

City | . . — State 
Phone # Zip 


Please include, ¢*= for the cook- 
book and /*^^ for postage. 
Prices are subject to change without 


nobles. THANK YOU! 4-80 


Send to: Country Cook'n, P.0. Box 112 
Fredonia, Wis. 53021 
Name 


Address 


City State 

Phone Zip 

Please include (37 for the cook- 
book and  /29 Tor postage. 

Prices are subject to change without 
notice, 
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NOTES TO MYSELF 


